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Clearly...As Tough As They Come 


TEE-PAK FIBROUS 
CASINGS 
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And they come with many other advantages 
for you, too! Take, for example, the natural os 
sheen of the casing, itself, its consistent uni- 
formity, and the beautifully persuasive effect 
of Tee-Pak design and printing techniques! 


Now add it up, and you’ve got the reason why 


Tee-Pak Fibrous is more and more in demand! , 


But, there’s more here than just the Fibrous 
story! The excellence of Fibrous only goes to 
prove that you’re way ahead when you select 
Tee-Pak as your major source of supply for 
casings and packaging films! 


May we suggest that you call your Tee-Pak 
Man to learn, too, of the advantages offered 
by new shrinkable Snug-Pak*, and to get a 
clue to Tee-Pak’s tremendous 1956 promo- 
tional package to be announced next month. 
Call your Tee-Pak Man today ... DOIT NOW! 


*Trade-mark Registered 











Chicago « San Francisco , Toronto 


Cellulose Division 
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Tee-Pak, Inc. ox. Tee-Pak of Canada, Ltd. 







PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage 
kitchens because it’s the best machinery. It has 
the best reputation... and the best features. 
Buffalo machinery is best for you. 
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i THE “COOL CUTTING” GRINDER i 
Buffalo grinders have machined feed screws and finely 
3 finished rifled cylinders. They are ruggedly constructed : 
to give you years of dependable service. No 
E mashing, burning or back-up with Buffalo. i 
They cut clean and cool. 
@ Buffaio 
4 “Leak-Proot" E 
Stuffers i 
i ~~ @ Standard and j 
oi Vacuum Mixers 
@ “Direct Cutting"’ Converters i 
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See the rest... 


Buy the best... R &¢ | 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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FOR YOUR 


ANTIOXIDANT DOLLAR! 


GET ALL 4 VITAL INGREDIENTS 
































“BHA” and “BHT”... For Greater Carry-Through Stability! 

Together, they deliver more stability through the baking process 

than an equal volume of either one, alone. 
PROPYL GALLATE... For Maximum Storage-and-Shelf-Life! 

And this potent stabilizer has an affinity for the “carry-through” ingredients. 
LECITHIN-CITRATE...For Insurance against Metal Contamination! 


Only from Griffith can you secure the color protection ef this oil-soluble 
ingredient. It sequesters trace metals. (Pat. No. 2,677,616) 


GET NEW G-15” ANTIOXIDANT 


Va 


> 7 _ Formulated and Sold by Griffith Exclusively 






*G-15” is the only antioxidant that contains 
all four vital ingredients. It’s entirely oil-soluble . . . 
mixes easily and thoroughly in the fat. Doesn’t alter 
taste or color. Is safely stored and shipped in ordinary, 
no-deposit steel drums. 

Get MORE for your money. Start today by getting the facts 

about the performance and cost of 'G-15"—from our representative, 
or by return mail. 







THE 
LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Loboratorios Griffith do Brasil, S. A.— Caixa Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 
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EVERYWHERE 





with leading meat packers 


The quality brand, Cannon Diced Red Sweet 
Peppers—are far and away the favorites of 
leading packers all over the country. The out- 
standing quality of Cannon Peppers which has 
earned them this acceptance is due to the fact 
that they are packed fresh from the fields when 
they are red-ripe. Cannon Peppers are uniformly 
diced, bright red, crisp, economical, and heavy 
pack—ready to use right from the can. They 
make your meat products look, taste, and sell 
better. Choose Cannon Diced Red Sweet Peppers. 


Cannon H, P. CANNON & SON, INC. 


1881 









Main Office and Factory: Bridgeville, Delaware 
CANNED FOODS 
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To Recognize Progress 


We hope that there will be many nomina- 
tions for the 1956 achievement award, to be 
presented by Dodge & Olcott, Inc., for out- 
standing contribution to the meat packing 
industry. (See page 16 for details on this 
year’s competition. ) 

The award of $1,000, the gold medal and 
the honor attendant upon their receipt not 


only constitute worthy recognition for the ° 


person who wins them, but the competition 
offers every individual in packinghouse man- 
agement an opportunity to consider his own 
firm’s achievements and those of the industry 
as a whole. 

“What process or method have we devel- 
oped that contributes to the growth and 
general welfare of the meat packing indus- 
try?” the executive might well ask. “What 
outside technique have we adopted that, in 
our experience, has enabled us to bring about 
significant improvement in our product 
and/or important reduction in our costs?” 

We have frequently expressed the belief 
that the meat industry has entered a phase 
in which progress may be revolutionary, and 
that the stasis or slow evolutionary tempo 
which were characteristic of the earlier dec- 
ades of the century, have been left behind. 

However, continuation of progress requires 
a willingness on the part of the group to 
examine, evaluate and recognize the merits 
of new ideas. It requires the willingness of 
“TIl try it,” as opposed to the attitude of 
“Tll do it if I must.” It calls for recognition 
of those individuals who contribute to prog- 
ress. 

While the hope for $ is a strong activa- 
tor of innovation and creation, every in- 
ventor, artist, editor, salesman—in fact, every 
human being—works in part for the recogni- 
tion and approbation he hopes to win from 
the group to which he belongs or serves. 

Achievement awards recognize and fulfill 
some of that human desire. 


News and Views 





The Future of meat merchandising in the United States may 


depend on the contents of a letter mailed from Chicago late 
this week to Nicholas M. Blassie, head of Local 88, Amalga- 
mated Meat Cutters and Butcher Workmen of North America, 
St. Louis, The letter, sent by Earl W. Jimerson, president of 
the international union, notifies the St. Louis retail local about 
action taken by the Amalgamated’s executive committee in 
Atlantic City last weekend in regard to the St. Louis ban on 
handling packer-level packaged meats in retail stores. 

Blassie has set an April 1 deadline for strict compliance with 
the clause in his union’s contract, which prohibits steres from 
handling prepackaged items that were not packaged regularly 
outside the store premises prior to October 2, 1950. All pre- 
packaged sausage, under this order, is out. Unless the interna- 
tional union has stepped in to prevent this setback to meat 
merchandising progress, the St. Louis move is expected to be 
repeated by retail locals in other cities in an effort to make jobs 
for their members. 

In other action at Atlantic City, the Amalgamated’s executive 
committee approved the proposed merger of that union with 
the United Packinghouse Workers of America, “contingent on 
certain qualifications being met,” Patrick E. Gorman, secretary- 
treasurer, revealed. He said a number of important considera- 
tions still need to be worked out by the two unions. The merger 
agreements and amendments proposed for changing the union 
constitutions are scheduled to be voted on at simultaneous con- 
ventions to be held in Cincinnati June 11. The merged union 
reportedly will assume the Amalgamated’s name and the UPWA 
will disappear as a separate organization. 


Senate-House Conferees on the farm bill voted this week 


to restore rigid, 90 per cent of parity price supports on basic 
crops for one year. The committee also accepted a dual parity 
method for using the higher of two price-support formulas and 
eliminated the $100,000 limit voted by the Senate on price 
support payments and loans which could be made to one 
farmer. A Presidential veto of any farm bill extending the 
high, mandatory props was predicted promptly by Secretary 
of Agriculture Ezra Taft Benson. Once final agreement is 
reach in the conference committee on the compromise bill, 
the measure will go to the House and then to the Senate 
floor for final approval. The bill is expected to be the first order 
of business after the Congressional Easter recess ends April 8. 


U. S. Membership in the Organization for Trade Coopera- 


tion was approved this week by the House Ways and Means 
Committee. The group ordered that a favorable report on the 
OTC bill (HR-5550), as amended, be made to the House 
after the Easter recess of Congress. The amendments are de- 
signed to prevent OTC from taking over the tariff-setting du- 
ties of Congress. Wilbur LaRoe, jr., who appeared before the 
committee on behalf of the National Independent Meat Pack- 
ers Association and the Eastern Meat Packers Association, urged 
disapproval of the bill. He said canned hams from Communist 
Poland and other European countries are “flooding” into Ameri- 
can markets. The Western States Meat Packers Association also 
opposed entry into OTC. 


Corporate Income taxes are extended for one year at the 


present rate of 52 per cent by HR-9166, passed unanimously 
by the Senate this week and sent to the White House. Presi- 
dent Eisenhower was expected to sign the bill immediately 
because, if it did not become law before April 1, the rate 
automatically would decline to pre-Korean War levels. 
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How the meat packing industry, through the American Meat Institute, J 1 


helped to sell record supplies during the fall and winter of 1955-56. § 


Pie all . . . and you shall hear . . . how pack- 


ers sold pork in a tateful year . . . when farmers 
were up to their ears in hogs . . . and salesmen 
and retailers worked like dogs . . . and consumers knew 
by ear and eye . . . that pork, today, is your very best 


buy. 

By the summer of 1955, everyone in the meat industry 
—producers, packers, marketing agencies, government ex- 
perts and retailers—knew that more pork would have to 
be consumed domestically during the fall and winter of 
1955-56 than in any similar period in history. (While 
federally inspected slaughter of hogs for September, 1943 
through March, 1944 was larger than in the same 1955-56 
span of months, pork was a war material in the early 
1940’s and much of the U. S. output was going to feed 
our allies and our troops overseas.) 

The success with which the industry’s self-help pro- 
gram—mainly in the form of promotion—has moved pork 
into consumption almost as fast as it has been produced, 
is shown by federally inspected pork production and stor- 
age stocks statistics. From September, 1955 through Feb- 
ruary, 1956, pork production under federal inspection 
amounted to about 5,040,000,000 Ibs. compared with a 
healthy output of 4,328,725,000 Ibs. during the similar 
period a year earlier. Yet on February 29, 1956, U. S. 
cold storage stocks of pork amounted to only 513,154,000 
Ibs. against 532,092,000 Ibs. a year earlier and the five- 
year February-end average of 597,462,000 Ibs. 

At an industry-wide pork promotion conference held 
last July under the sponsorship of the National Live Stock 
and Meat Board, and at a later meeting of producer and 
marketing, meat packing and distributor associations, it 
was recognized that the great pork push would have to 
take place during a time when beef and other protein 
foods were relatively abundant. It was decided that three 
sharp shots of promotion would be given pork—an all-out 
campaign from September 1 to 10, a major drive from 
October 13 to 22 and another major campaign from Jan- 
uary 26 to February 4. 

All segments of the pork producing, processing and 
distribution industry and Secretary of Agriculture Ezra 





MESSAGE of 
“Pork is Now 
Plentiful" hit the 
household meat 
buyer's ear and 
eye whenever she 
listened to the 
radio, read a 
magazine or news- 























Make each day ne 
a better day with -an Si 
energy packed breakfast! * 
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DRAMATIC, full color advertising, appearing in popular magazines 
of wide circulation, played an important part in creating an impres- 
sion which strengthened the buy appeal of point-of-sale material. 


Taft Benson agreed at the outset that promotional ac- 
tivity, by encouraging consumption at reasonable price 
levels, must sate the major support for hog prices 
during a period of exceptionally heavy marketings. The 


paper or shopped 
for food in her 
retail store. Pork 
was given top 
billing in the full 
page newspaper 
advertising of 
chain stores and 
supermarkets. 
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Department of Agriculture opposed a price support 
purchase program for pork and, although it has bought 
canned and cured product for school lunch use when 
hog prices were low, no surpluses were acquired to 
overhang the markets later in 1956. 

Almost every agency in the fields of agriculture, meat 
processing and food distribution has made a contribu- 
tion in the great pork drive. These include the Na- 
tional Live Stock and Meat Board, the American Farm 
Bureau Federation, the National Association of Food 
Chains and many others. 

FIRST STEPS BY AMI: The meat packing indus- 
try’s part in pork promotion really started in March, 
1955, when the American Meat institute began a test 
program upon which it was to base future advertis- 
ing activities. Full color point-of-sale posters were 
tested in more than 100 large supermarkets. Sales re- 
sults indicated that such promotion did work at the 
retail level. 

In August, the Institute’s publicity facilities in New 
York and Chicago began to feature pork prominently in 
news releases, as did the publicity of the National Live 
Stock and Meat Board. Pork articles and pictures began 
to appear on the food pages of the nation’s leading 
newspapers regularly. 

The advertising part of the promotion got off to a 
start in Fall issues of Life and the Saturday Evening 
Post, with a full-color, full-page bacon and_ pork sau- 
sage advertisement sponsored by the Institute (see page 
12). More than 40,000,000 readers of these magazines 
were reminded that pork was a highly nutritious and 
flavorful protein food, and that Fall was the time to 
look for attractive prices. 

This advertising and publicity got the ball rolling, 
but the real effort was yet to come. Hog prices con- 
tinued to drop. It became apparent that the problem 
was an extremely serious one and that extra effort was 
needed. 

In October, the American Meat Institute put the first 
“emergency” type of advertising effort into action. More 
than 100 radio stations in every major marketing area 
began carrying the Institute’s pork messages on Wednes- 
day, Thursday, and Friday, the principal shopping days. 
These announcements told of the extremely good buy 
which pork offered consumers, and reminded them of 
pork’s high nutritional qualities. This type of radio 
effort is called a “saturation” campaign. It means that 


A VARIETY of pork display material in Foodtown, Inc., Wash- 
ington, D. C.,,one of 12,000 supermarkets using the AMI kits. 
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OVERWIRE banners catch attention of supermarket aisle traffic. 


if anyone in broadcasting range has the radio on prac- 
tically at any time during the broadcasting days, he 
or she cannot help but be alerted to the fact that “Now 
is the time to buy pork.” With the messages on 570 
times a day, the pork promotional effort was stepped 
up immensely. The institute’s board of directors, how- 
ever, still was not satisfied with the job the industry 
was doing. 

$1,000,000 FOR PORK: At a meeting in Chicago 
on November 13, the AMI board unanimously passed 
a resolution to raise funds from among Institute mem- 
bers who process pork. This resolution made possible 
a million dollar pork promotion, as an investment in 
the future of the American hog producer. With addi- 
tional funds available, the pork promotion began to 
pick up steam immediately. Television was added to 
the media employed. Dave Garroway and Arlene 
Francis, known to millions of television viewers as top 
flight sales personalities, joined the meat industry's team 
in the pork effort. 

Every Friday, millions of viewers of Dave Garro- 
ways “Today” program on 95 NBC stations in every 
state, see and hear Garroway’s pork commercials. The 
facts that pork is in good supply, offers an excellent 
buy, is highly digestible, and is one of the best foods 
available from the standpoint of nutrition, are stressed. 

Every Thursday and Friday, millions of women view- 
ers of the “Home” program telecast on the same NBC 
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ork, see commercials and pork cooking demonstra- 
by Arlene Francis. On the Pacific Coast, a popular 
program known as “Pacific Panorama” does the*same 
every Friday. The television segment of the overall 
ik promotion will last until Easter, when it is expected 
pork supplies will start leveling off. 
ore full color advertising in Life, Saturday Evening 
, and the five women’s magazines distributed in retail 
les, appeared during January and February. Retail 
ganizations, selling more than 50 per cent of the total! 
mat volume in the country, sponsored pork promotions 
of heir own, using Institute pork store kits. In 10,030 
supermarkets, housewives in every state were again re- 
minded “Now’s the time for pork.” The first store promo- 
tion was so successful that the Institute went back to 
press with a second pork store promotion, designed for 
use during February and March. Retailers, after noting 
increases in sales of pork when the first store kits went 
up, almost all said “Count me in on the second.” 
Editors of national magazines, which deal with food 
j and food products as part of their editorial formats, soon 
4 responded to the industry’s “Eat More Pork” appeal. Many 
pages of editorial space, full-color pork illustrations, and 
} tasty pork recipes appeared frequently. Good-Housekeep- 
American Home, Collier's, Better Living, Better 
Homes and Gardens, and Farm Journel are just a few of 
the national magazines which devoted many pages of 
editorial space to pork. 
4 AMI LINES UP ALLIES: In the attempt to line up 


> 


5 . 
fevery possibly ally in the effort to move pork into con- 
sumption, the Institute wrote letters to the presidents of 
jeery leading railroad and many hotel chains, urging that 
|pork be featured prominently in the menus of dining cars 
and hotel restaurants. By telegram and letter, every Corn 
eBelt state governor was asked to cooperate in solving 
ij) the problem of low hog prices. These governors, realizing 


Why easily digested pork helps 
keep you going strong ! 


Pork Roast...29¢, caning 
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PSEVEN NATIONAL magazines carried this attractive color adver- 
tisement for pork roast during January, February and March. 
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the seriousness of the situation in their own states, set up 
the machinery for state-wide pork promotions involving 
state departments of agriculture and local farm groups. 
In another important effort to enlist support for the 
pork promotion, the Institute appointed a committee of 
meat packers in every Corn Belt state, to work with Farm 


TELEVISION personalities Arlene Francis and Dave Garroway help 
sell pork for the nation's producers and packers. 


Bureau groups in providing the impetus for state-wide 
pork promotions. The results of these meat packer-farmer 
type programs varied from state to state, but in many 
areas they resulted in grass-roots promotions which did 
much to make residents of important hog-producing states 
aware that pork was in trouble and needed help fast. 

The support given by allied groups has been note- 
worthy, In Iowa, for instance, the Iowa Swine Producers 
Association prepared small window stickers for automo- 
biles featuring pork. At Vinton, Ia., the Chamber of 
Commerce and a group of swine producers staged an “Op- 
eration Pork Lift” with a parade and a two-day cut price 
sale on pork, 

Flexibility has been characteristic of the promotion 
program. At present the U. S. Department of Agriculture 
through its information services, the AMI with its radio 
announcements and TV shows, and the National Live 
Stock and Meat Board are promoting bacon as a plentiful 
and a low-priced pork item. 

The variety of methods used to 
reach the buying public with the 
pork message has been surprising; 
for example, in retail stores the veg- 
etable and fruit counters have been 
selling the meat with display cards 
reminding shoppers of happy “pork 
and—” combinations they can make. 

One of the objectives of the Institute is—in addition to 
stimulating pork consumption during the period of heavy 
hog marketings—to rewin friends for the meat and to re- 
establish its popularity. Toward this end the Institute 
board of directors recommended a “new look” lean trim 
for pork cuts which is already being widely practiced 
and has won the approval of retailers and consumers. 

The AMI reports that there is every indication that 
many consumers, lost to pork in recent years, have been 
brought back to the meat through the industry advertis- 
ing, merchandising and publicity effort. 

“The meat packing industry,” says the Institute, “has 
made a good start in its effort to help the nation’s hog 
producers stay in the hog business, by selling pork when 
it needs to be sold. The industry realizes, however, that 
this is only a start. Research is being conducted now to 
determine just what is wrong with pork, and what can 
be done to correct situations like the one which occurred 
this year, with regard to hog prices.” 


CREAMED: 
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19-State Meat Promotion Conference Delays Action 


Pending Further Study of Nebraska-lowa Proposal 


— unanimously agree- 
ing on the need for a producer- 
financed nationwide meat promotion 
campaign, some 200 delegates from 
19 states attending a conference last 
week in Omaha had varying views 
as to the procedures for setting up the 
drive. 

Prior to the conclusion of the con- 
ference, which was called by Gov- 
ernors Leo A. Hoegh of Iowa and 
Victor Anderson of Nebraska, the 
delegates approved by acclamation 
two main recommendations of an 11- 
man steering committee. 

One was that the Nebraska-lowa 
Farm Products Committee plan 
should be submitted to the National 
Beef Council, National Live Stock 
and Meat Board, National Swine 
Council and to the sheep industry 
for their consideration. 

The other was that after these 
groups have weighed the plan, the 
chairman of the committee will call 
a meeting in Des Moines, lowa, to 
consider what steps should be taken. 
Governors of all 48 states will be 
asked to send representatives of the 
various meat industry segments. 

As presented by governors of the 
two states, the Nebraska-Iowa plan 
calls for federal enabling legislation 
to let the producers collect 10c a 
head on cattle, 5c a head on hogs, 
and 2%c a head on sheep as they 
are marketed. The estimated $10,- 
000,000 in revenue would go to a 
new agency, the National Meat Coun- 
cil, and be held a month before be- 
ing spent. Farmers who so desired 
could ask for refunds. 

The proposal for federal enabling 
legislation was among the parts of 
the plan to which objections were ex- 
pressed by delegates of the various 
states. Lieut. Gov. Roy Houck of 
South Dakota said, “I’m allergic to 
enabling legislation on the federal 
level. It’s about time the states came 
of age.” 

As to the type of participation in 
the plan, some delegates urged that 
checkoff fees be compulsory by law. 
Others strongly favored voluntary 
participation. Questions also were 
raised as to whether the meat indus- 
try should unite as a whole, or sepa- 
rate agencies should be set up for the 
pork, beef and sheep producers. 

Instead of the proposal for the cre- 
ation of a new agency to handle the 
program, many delegates argued it 
should be conducted through present 
livestock associations. 

Jay Taylor, past president of the 
American National Cattlemen’s Asso- 
ciation, declared the biggest problem 


16 


faced by the steering committee would 
be the choice between setting up a 
new agency or working with existing 
ones. Noting that the Meat Board 
already has a voluntary plan in oper- 
ation whereby checkoff fees are used 
for education and research, Taylor 
said these services could be expand- 
ed by the Meat Board. 

Satisfaction with the results of the 
conference was expressed by Gov- 
ernors Hoegh and Anderson, although 
both had hoped the steering commit- 
tee would be instructed to go im- 
mediately to Congress for enabling 
legislation. 

The two governors named the 
steering committee at the outset of 
the conference. Wilbur Plager of Des 
Moines, secretary of the National 
Swine Growers Association, was 
elected chairman of the committee. 

Other members are: R. J. Bedell, 
Peoria, Ill., National Livestock Ex- 
change; Ralph Cole, Oxford, Neb., 
chairman of the Nebraska Governor’s 
Advisory Committee; Jim Nance, 
Alamo, Tenn., Tennessee Livestock 
Association; Bernard Collins, Clarion, 
Ia., cattle and hog feeder; Fred 
Dressler, Gardnerville, Nev., cattle 
rancher; Jay Taylor, Amarillo, Tex., 
National Beef Council, Carl Neuman, 
Chicago, manager, National Live 
Stock and Meat Board; E. A. Trow- 
bridge, general manager for Wilson 


‘& Co., Omaha; Ralph Baker, Valen- 


tine, Neb., president, Sand Hills 
Cattle Association; C. K. Elliott, 
Mount Victory, O., Ohio Board of 
Agriculture. 

Named as secretary was Mal Han- 
sen, farm director of radio station 
WOW and WOW.-TV. 


Competition Open for 
D&O Achievement Award 


Competition is now open for the 
1956 D&O achievement award, pre- 
sented annually by Dodge & Olcott, 
Inc., for outstanding contribution to 
the meat packing industry. This 
award, established in 1954 as a serv- 
ice to the industry, consists of $1,000 
and a gold medallion, and will be 
presented to the person who, in the 
opinion of the judges, has been re- 
sponsible for the most outstanding 
achievement contributing to the 
growth and general welfare of the 
meat packing industry as a whole. 
Such contribution is to have been 
made public during the award year. 

Any individual or corporate mem- 
ber of the industry, either active or 
closely associated (except employes of 





Dodge & Olcott), is eligible and ma 
submit as many nominations ag de. 
sired. Selection of recipient will be 
made by a panel of six judges. Nomi. 
nations may be made in all areas af 
fecting the industry: research, operat 
ing or engineering. 

In an announcement being sent 
meat industry companies, Dodge 
Olcott stated that nominations sha 
be submitted in the simplest and mo: 
concise form possible, and mailed te 
Achievement Award, Dodge & O] 
Inc., 180 Varick st., New York 1 
N. Y. Seven copies of each nomi 
tion must be sent. 

The D&O announcement to m 
packing firms is accompanied by 
sample entry blank and an offi 
announcement sheet which has 
designed for bulletin board use. 

The awards committee for the 1 
competition is: Chairman, H. Har 
Meyer, president, H. H. Meyer Pack 
ing Co.; J. Bartley, vice president @ 
engineering and construction, Ra’ 
Packing Co.; R. W. Ransom, mana 
of construction and engineering, Jo 
Morrell & Co.; Kenneth Wolco 
Julian Engineering Co.; P. G. Beac 
jr., vice president, Oscar Mayer § 
Co., and Edward R. Swem, editoi 
THE NATIONAL PROVISIONER. 


Colorado Cattlemen Urge 
Formation of Beef Council 


Immediate organization of a Colo 
rado Beef Council was urged by th¢ 
Colorado Cattlemen’s Association a 
its recent northeastern regional meet 
ing in Akron, Colo. 

Members approved a proposal for 


a voluntary check-off system of fees | 
for beef promotion at central markets} | 


and sales rings, with levies not to ex 
ceed 10c a head. The National Live 
Stock and Meat Board would receive 
2c of each check-off. 


Barton Named Chairman 
Of New Utah Beef Council 


Alden K, Barton, chairman of the 
Utah Agriculture Commission, has 
been named chairman of the new 
Utah Beef Council, organized to pro 
mote consumption of beef. De] Bu- 
chanan is vice president and E. S. 
Crawford, secretary-treasurer. 


Food Trade Practices to 
Be Investigated by Senate 


An investigation of trade practices 
in various food industries, including 
the meat industry, is being initiated 
by the antitrust subcommittee of the 
Senate judiciary committee under 
the chairmanship of Senator Joseph 
C. O'Mahoney (D-Wyo.). 
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Enjoy it...today... ZY day 


TWO NEW full-color posters, one promot- 
ing beef and the other pork, now are avail- 


able from the National Live Stock and Meat | 





board, 407 S. Dearborn st., Chicago 5. Beef | 


poster (top photo) pictures an attractively- 
garnished pot roast and points to fact that 
beef is “Loaded with Goodness." In natural 
color with a blue background, poster is 


| 21x32 in. Pork poster (below) has a vivid 


yellow background and shows a platter of 
loin pork chops with bright garnish of apri- 
cots and prunes. Platter is superimposed 
over a picture frame to carry out theme, 
"Put Pork in the Picture.’ Size of pork 
poster is 29x22 in. Posters may be obtained 
from Meat Board at cost of production. 





du PORK in the picune 
| for 
good 

eating... 

any tite 





Minnesota Vets Oppose 
Change in Livestock Board 


Opposition to any attempt to en- 
large the Minnesota State Livestock 
Sanitary Board or destroy its inde- 
pendent status at the 1957 session of 
the state legislature was expressed by 
the Minnesota Veterinary Medical 
Society at the concluding session of 
its annual meeting in St. Paul. 

In its present form, the board has 
five members named by the governor 
for five-year terms. Two must be vet- 
erinarians. 

Unsuccessful proposals have been 
made at the last two state legislative 
sessions to enlarge the beard to make 
it “more representative” of beef cat- 
tle feeder and market interests. 
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GREAT LAKES; sequare 


ee 
Bese * 
ees 


s rox PACKER INKS 


More . . . and better . . . impres- 
sions for less! GREAT LAKES’ 
wide range of branding and mark- 
ing inks for M.I.B. establishments 
comply fully with all regulations. 
Contain only F.D.&C. Certified 
Food Colors and approved ingre- 
dients in extra strength concen- 
trations for better results and lower 
costs. We recommend: No. 54 Reg- 
ular Violet for cold ink stamping 
including meat inspection legend 
marking . . . No. 54 Quick-Dry 
Violet for all hot ink branding and i 
beef carcass roller grade marking i 
. .. NU-Brown or Dark Brown for 
distinctive “burned brand” appear- ‘ 
ance and smoked meats and na- 
tural casing sausage. Write for low- 
price list. 








GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD CHICAGO 18, ILLINOIS 



























NOW—in our 7th year— 
THE INDEPENDENT, EXCLUSIVE 
SAUSAGE CONSULTING SERVICE 
has a NEW ADDRESS! 


EMERSON D. MORAN 


1201 San Ignacio Avenue ¢ Phone Miami: MOhawk 7-4425 
Coral Gables 46, Florida 
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Oregon Pilot Meat Program Re 





Now in Eastern Counties 9 Be 

Oregon slaughterhouses and meat | Pre 
packing plants in Morrow, Malheur, ‘ 
Union, Baker and Gilliam counties kon 
will be under the state’s pilot meat po 
inspection program operations from sai 
March 26 until April 13. \ Foe 

The State Department of Agricul- | of 
ture, which is conducting this survey 
at the request of the legislature, says | sec 


12 plants will come under antemortem sto 
and post-mortem inspections in these 
counties, Other plants in the areas are On 
already under voluntary state inspec- 
tion or are not being operated at the int 
present time. liv 

The pilot program, which for the | 
short period follows a pattern of | th 


a 














compulsory meat inspection, will en- | ; 
ter its 12th area with these inspec- 19 
N IA G A 4 A Ss F C T 4 Oo N AL tions. Two four-man inspection teams, | th 
each headed by a veterinarian in- ey 
spector, will be in the plants constant- Be 
Aeropass Cc °o N Dp E N S E R ly during the three weeks. The vet- gi 
: erinary inspectors are Dr. R. L. Bur- be 
gives you lower cost refrigeration, nett and Dr. Ray Mast. The latter $1 
retired recently after 30 years as a $] 
saves you LABOR, Power, Water veterinary meat inspector for the | 
California State Department of Agri- ur 
culture. or 
of 
Asks New Mexico Study of su 
, e Proposed Sanitation Rule - 
@ Because Niagara ‘Duopass” pre-cooling removes super-heat | fo 
and gas condenses at lower temperature. Chairman M. K. Wylder of the | p 
P ° . 2 ° : | I ° 
@ Because the system is automatically purged of oil. New Mexico State Board of Public | hi 
@ Because the new design improves the heat transfer to the a nor asked by the Stay) = 
out-door air by evaporation. . | Health Department r oo, a com- br 
@ Because these features keep the condenser working for long pesie ibe: nih re lege sialon e4 nt 
ife with " ” : , posed state regulation governing san- Pp 
life with “new plant” efficiency... always full capacity. ati ; | 

eB ; itation of slaughterhouses. A 
ecause you save 95% of cooling water cost. Dr. John Mason, state epidemiolo- W 
You save labor in upkeep. With full access to all parts and in- | ist and advocate of the regulation, 
terior piping you see everything in easy inspections. You head gins tag Posie R 
off dirt accumulation and corrosion. Casing panels are remoy- representatives of large cad small 

able without moving the coils. The coils can be cleaned from | packinghouses, representatives of the 

both sides. state cattle growers and wool growers 
First cost is low; freight is low because of the lowest space/ | *SS0Citons, two. veterinarians and | a 
coh ies : : | representatives of the State Health a 
weight ratio; you save much labor in erection. Capacity range is Department ly 
90 to 240 tons. No other condensing method gives you so much The proposed regulation, which | i 
saving in money and trouble. ‘ would set minimal rules of sanitation C 
Write for Niagara Bulletin 131. Ask for slaughterhouses, has been opposed t 
for the full story of how you can save by ranchers and some packers. ‘ 
expense in your plant. ' , § 
P ° P First Modern Packinghouse , 
NIAGARA BLOWER Being Built in Nicaragua t 
COMPANY Nicaragua’s first modern packing , 
as plant, now under construction at 

pt. N.P., 405 Lexington Avenue 


Managua, is expected to supply Ma- 
nagua’s present meat needs and also 
to allow for a further increase in meat 
consumption by residents. 


Initial processing capacity will be 
: ciple 30 cattle and 75 hogs an hour. The 3 

NI RA Over 40 Years' Service in Industrial Aur Engineering plant will have cooler space for 360 
cattle and 450 hogs. 


NEW YORK 17, N. Y. 


District Engineers in Principal Cities 
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ram Retail Price Spread for | wouldn't be cau ht 
S 9 Beef Stable Since 1952, g 
nd meat | Producer Meeting Informed d d 
Malheur, “Retailers have been maintaining a Ga 
Nitec constant margin in terms of cents per ° ° 
ot meat pound in spite of increasing costs, wrapped in anyt Ing ut 
ns from | said Kenneth D. Naden, agricultural 
; « counsel of the National Association 
Agricul- | 4f Food Chains, during a panel dis- 
S survey cussion of livestock marketing at the 
Ire, SAYS | recent annual Pasture-Forage-Live- 
=) am > t . 
mortem | stock Conference in Omaha. 
in these The conference, sponsored by the 
Cas a | Omaha Chamber of Commerce with 
_Inspec- the cooperation of Omaha stockyard 
d at the interests, attracted more than 600 Sta-Tuf 
bie i livestock producers. re 
or the “Contrary to widespread opinion, 
tern of | the retail price spread for beef re- hnniaeeriae: 
will en- mained virtually unchanged from MEET MEAT'S MUSTS 
Inspec- 1952 through 1955,” Naden said. “In . 
* i . f iformly good l 
1 teams, the recent U. S. Department of Agri- ee nee 
Man mM- culture report, “Marketing Margins for 
onstant- Beef,” the annual average retail mar- 
he vet- gin per 100 Ibs. of U. S. Choice grade 
L. Bur- beef was shown to be $14.58 in 1952, 
e latter $14.23 in 1953, $13.77 in 1954 and Pos 
Ts as a $14.49 in 1955. ‘\ 
for the “This stability is also shown in fig- Ly M.-P. smitH paper co 3 
of Agri- ures for all meat products, published ~~ 
| on March 1 in the 1955 annual report 
| of the Jewel Tea Co., operating 180 5 
of super markets in the Chicago area. GRASS Sy ae 2 
This company’s average retail price PAPERS FOR PACKERS FOR 52 YEARS 
ae | for meat in December 1955 was 18.8c 
of the per pound below the August 1952 ‘ 1 
2 i | j © > ? ac j 
Public | high. The average wholesale price for | | KNOW YOUR MARKETS at the time you BUY or SELL! 
ples age age oy this ages oot a i Daily cl kets ts, b duct id livestock rushed t by first class mail at the 
Stas i . ey * i on meats, by-products and livestock rushed to you by fir: 
a com- by 18.8¢ per pound during this peri- penne of Gelen + Tie Othe Market and News Service — an easy to read, instant price guide 
| a pro- | od, indicating no change in the retail which covers 28 product classifications and prints over 350 quotations daily. P 
‘ ; ; acid This Service i: industry authority used continuously as a basis for trading. Thousands o 
ng san- price spread for all meat products. dale vert  tedee ‘a <n ae on the basis of the Daily Market Service quotations — 
All wholesale price changes in meat because both buyer and seller recognize the Service's record for accuracy. , 
: . ° : * Sin F bscrib ize: A SINGLE CAR BOUGHT AT '/4 CENT LESS PE 
emiolo- | were fully reflected in retail prices POUND OR ONE CAR SOLD AT "CENT MORE PER POUND, MORE THAN PAYS FOR A 
ulation, to consumers. FULL YEAR'S SUBSCRIPTION. 
Wvlder BY FIRST CLASS MAIL Only sai’ for be Baar — ad year 
/ air mail slightly higher 
sed r Rhode Island Bill Would —desk binder furnished to every subscriber 
sma Ask For S$ le Copies or SEND YOUR ORDER NOW! — if you are not fully satisfied with this 
f th Ban Sunday Sale of Meat pe peelt males oe we are not convinced it will pay for itself over and over, you may 
" “ P : 2 : cancel at the end of one week at absolutely no cost. 
srowers A bill to restrict greatly Sunday Write: Department 6X, DAILY MARKET AND NEWS SERVICE 
is and and holiday sales of all commodities THE NATIONAL PROVISIONER 
Health and completely prohibit the sale of 18 West Mere. Street Chicago 10, Illinois 
| meat on those days was introduced 
which | in the Rhode Island legislature re- — ——— - 
jitation | cently by Rep. Leo Cardin, North 
pposed Providence Democrat, who manages 
a chain store meat department. 
Under the proposed _ legislation, 
- | Sunday and holiday sales licenses 
} could not be granted by local au- 
thorities to retailers who did a gross 
acking sales business of more than $2,000 
— a week. That would limit Sunday and 
ly Ma- holiday opening to smaller stores. 
'd also Also, the Sunday and holiday open- LIVESTOCK BUYERS wast CBDGR GUTERS 
agen ing licenses could be issued only for ¥ NATIONAL STOCKYARDS, ILL. MID- 
three hours, between 9 a.m. and noon. veaaees : one 5-1860 & 3-4016, — - es mage ‘* = 
I] be Many stores now are open all day and woes - 7 ; w _ ey Raise 
vl event leis: dae: Mae tei ¥ Peoria ¢ Bushnell ¢ Springfield e meat type Hog. 
r. The te wont nag days. ; 4 6-7851 e 462 e@ 82835 
ned specifically as poultry, ls 
or 360 veal hee oui pork =a ee All our country points operate under Midwest Order Buyers 
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Room 


FReezee 


TOP: Exterior of new Cadwell-Martin beef killing unit 
showing the serpentine livestock ramp, paunch manure 
= hopper and dewatering screen, ramp to the hide cellar 

and the inedible products room. The building is of 
reinforced concrete framework with steel superstruc- 
ture and curtain walls of concrete block. The con- 
tinuous 8 ft. band of glazing at the top reflects most 
of the sun's heat rays while admitting light. LEFT: 
Partial plot plan showing new building in relation 
to the older structure. The catch basin lies to the 
East. BELOW: The cattle and calf killing floor level. 
Note the use of pritch grating, the sub-floor screw 
conveyor for feet and head bones and use of a lower- 
ing platform and air jack in beef splitting. The sep- 
Pen arate and complete calf dressing facilities are shown 
at the left and bottom on the floor plan sketch. 
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Layout, Men and Machinery 


Work Together for Greatest Efficiency in California 
Cattle and Calf Slaughtering Plant of Cadwell-Martin 


floor conveying of feet and head bones and dead-rail 

and vari-level beef splitting (on a conveyor line 
installation) are among the interesting features of the new 
cattle and calf killing unit of the Cadwell-Martin Meat 
Co. of Hanford, Cal. 

This ultra-modern meat plant addition represents an 
investment of $150,000 and incorporates the most modern 
machinery and equipment found in the industry. The 
structure is of reinforced concrete and block construction, 
is two stories high and adds 9,000 sq. ft. of floor area to 
the existing plant. The new structure replaces a smaller 
killing floor and related departments which will be con- 
verted into additional meat coolers in the near future. 

The new abattoir unit is double the capacity of the for- 
mer dressing floor, and has a potential killing rate of 30 
cattle and 75 calves per hour. This makes Cadwell-Martin 
the largest cattle slaughterer in the San Joaquin valley. 

The plant is operated under federal inspection and was 
built to meet the requirements of the USDA Meat Inspec- 
tion Branch by Dr. Harry Shepherd, meat plant consultant 
of Sacramento, Cal., who designed the plant and super- 
vised construction and equipment installation. The project 
took eight months to complete and was put in service five 
weeks ahead of schedule. 

The new unit houses the killing floor, edible and ined- 
ible offal handling departments, hide cellar, employes’ 
welfare rooms and the inspector’s office. The main building 
is 64 by 64 ft. in size with the cattle knocking pen, calf 


C ENTRALIZED collection of inedible material, under- 


VIEW OF BEEF dress- 
ing operations. The 
photograph was taken 
from a point near the 
washing platform. In 
the left background 
can be seen the beef 
sawyer on his lowering 
platform (at about 
the bottom of its trav- 
el) completing the car- 
cass splitting opera- 
tion. The carcass goes 
on a single rail after 
the floor work is fin- 


ished. 
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holding pen, and a 16 by 30 ft. bridge section added to 
that dimension. The bridge unit connects the new struc- 
ture with the former killing floor which soon will be con- 
verted into a chill cooler. 

Careful analysis of the situation in the planning stage 
indicated that the new unit should be contiguous to the 
existing structure for proper flow of product, but such an 
installation was impossible if operations were to be con- 
tinued without interruption on the former killing floor. 
It was evident that the new unit would have to be con- 
structed to one side of the existing plant, and at least 16 
ft. away to provide an access alley for pickup of inedible 
products by the rendering company’s trucks that serve 
this plant. 

The decision was made to construct the new building 
as an independent unit, and, when it was completed, tie 
it up to the existing plant by means of a bridge section 
that could be completed quickly, thus subjecting manage- 
ment to minimum inconvenience through temporary spe- 
cial handling of inedible product. 

FIVE-STAGE PROGRAM: The project was accom- 
plish in five stages without interruption of operations. 
First, the abandoned hog dressing wing of the plant was 
razed to clear a portion of the site of the new structure. 
The second stage was the construction of the basement 
of the new plant with the second floor, or killing floor slab, 
in place. This permitted the basement to be completed, 
plastered and equipped, while masonry work on the walls 
of the upper level was in progress. Upon completion, the 
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employes’ welfare unit was occupied, freeing the existing 
dressing room, which was then razed as the third stage. 
Completion of the upper level of the plant could be called 
the fourth phase. The last step was construction of the 
hall type bridge section connecting the new unit with the 
existing plant. 

The new killing floor is designed for dressing cattle and 
calves only. It has two beef beds provided with single rail 
landers and an overhead conveyor system for movement of 
beef carcasses from hangoff through the hide dropping, 





PICTURE of bridge section connecting the new building with the 
former killing floor. The two pneumatic platforms are used by the 
washer and shrouder in working the sides at different levels. 


sawing, washing and shrouding operations. A stationary 
calf inspection setup is provided for the limited volume 
handled at this time, but the floor slab and roughed in 
drainage will permit prompt conversion to a moving table 
without any building changes. 

The plant’s designer favored the method of concen- 
trating inedible material collection at a centrally located 
point. The inedible product hoppers, slunk cage, con- 
demned paunch manure hopper and truck sterilizing booth 
are located in a room so placed that dressing operations 
are conducted on all four sides of the room. This arrange- 
ment provides expeditious handling of most of the bulky 
inedible products by gravity, through ‘self-closing wall 
traps. The closely integrated chutes, hoods and subfloor 
conveyor deliver all inedible products to suspended hop- 
pers on the basement level where the vertical continuity 
of inedible departments is maintained and rendering com- 
pany trucks are loaded by gravity. 

SUB-FLOOR CONVEYOR: Movement of cattle feet 
and head bones from point of origin to the rendering com- 
pany trucks is accomplished by means of a sub-floor screw 
conveyor. While this method has been employed before in 
one-story plants, this installation is believed to be the first 
in a multiple floor job and is of significance because of 
the engineering problems involved, ‘and merits reporting 
to demonstrate how the problem was solved by the struc- 
tural engineer, John D. Blackburn of Los Angeles. 

The use of a screw conveyor, buried in the floor of a 
one-story plant, on sand fill, was reported in the July 3, 
1954 issue of THE NATIONAL PRovisIONER, and the sug- 
gestion was made that such an installation had possibilities 
in multiple-story jobs. Its application, in the original form, 
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required that the continuity of the floor slab be interrupted 
for considerable length, in this case for a distance of 23 
ft. This could result in serious structural failure of the 
floor slab and, in the event of earthquake, cause the build- 
ing to separate. 

The problem was solved by interrupting the floor slab 
in 24 in. x 24 in. and 24 in. x 48 in. sections to provide 
conveyor cleaning openings, in which metal grating is 
placed. The floor continues over the conveyor trough in 
areas at least 48 in. in width in which extra steel rein- 
forcing bars were placed in the concrete at the time of the 
pour. This method provides proper access to the buried, or 
suspended conveyor, for cleanup purposes to meet the 
sanitary requirements of the inspection service, yet per- 
mits the engineer to comply with earthquake stress require- 
ments. Page 25 photo is a close-up of the three sections 
of grating covering the conveyor trough and the two 
hoppers used to receive feet and head bones. The con- 
veyor is 14 in. in diameter, 14 in. pitch and travels at a 
speed of 21 r.p.m. The trough is 30 in. deep at the starting 
end and 36 in. deep at the dischar ge end for drainage. 

Routing of the overhead conveyor rail brings hides to 
the hide chute at the completion of the dropping opera- 
tion and carcasses to the sawyer’s station. Here the car- 
cass leaves the conveyor by running into a “dead rail” 
where the trailing trolley is blocked by a lever arm. The 
leading trolley is pulled forward by an air jack and the 
carcass is thus spread for sawing. 

SAWYER’S PLATFORM LOWERS: The = sawyer 
mounts a pneumatic hydraulic platform and drops the 
actuating lever. The platform rises to top position and is 
held there for 5 seconds while the operator places the saw 
in position. The platform automatically begins to descend 
slowly, so that the operator is sawing at virtually the same 
level down through the entire carcass. The speed of the 
platform's descent is set by a valve which controls the 
rate of “bleeding” from the oil cylinder of the platform 
back into the oil reservoir. The platform operates at 60 
Ibs. air pressure. 

Upon completion of the sawing operation, the leading 
trolley rolls down hill, and laterally, to a notch in the 
track where it is held until a conveyor finger picks it up 





STATIONARY calf inspection equipment, head flusher, pluck table, 
etc. Note the self-closing wall traps. 
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and takes it away. The trailing trolley 


Wy ZZ Ij 
is pulled the length of the dead rail seit aki 4 
by the air jack, and it positions itself ih, Z 
in the track notch to be picked up 11 Z 4 
by the conveyor without the neces- re : a 
sity of manual handling by the oper- AAALLALALALAZAE a i Y/R = 
ator. ZZ mK 3 Z w 
The use of this short dead rail for > Z wae pia Z < 
sawing operations saved about 12 in. Z 2. w Z TRim| TAGLE e 
of rail space and permitted the in- Z bi Z 
stallation of the small 24 x 30 in. ne 100 rx Z dy ID ukeatutiean “4 
Z ZZ 


platform described above. Since fluc- 
tuations occur in the initial spacing 
of beef on the conveyor, it was neces- 
sary to provide space for one extra > 
beef on the dead rail leading into 
the splitting section. Thus the con- 
veyor is clear, and need not be 
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stopped, if the sawyer is behind only 
one carcass. Since the speed on the 
rumping hoists is relatively constant, 
the sawyer operates at the same speed 
irrespective of irregular spotting of 
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beef on the Jeadout rail for hide drop- 
ping. 

Since only one inspector is on duty, 
the routing of the conveyor brings 
the split carcass to the head inspec- 
tion station and thus minimizes the 
travel required by the inspector in 
making head, viscera and rail inspections, After rail in- 
spection is completed the carcass can be routed to the 
final inspection area if necessary, but if it is passed on 
routine inspection it is automatically showered to keep it 
wet for the regular washing operation. See the floor plan. 


a ieee 


The bridge section, or hallway space, was utilized for 
washing and shrouding operations, both of which are per- 
formed from hydraulic-pneumatic platforms. Washing is 
done while carcasses are on the conveyor, but shrouding 
is done on the pitched, dead rail section, after leaving the 
chain. Dressed carcasses are presently routed through the 
old killing floor to the chill cooler. The starred space 
shown on the floor plan on page 22 will eventually be 
converted into chilling area. 

Offal is handled on rail racks since trucks cannot be 


PRITCH GRATES, bleeding area, self-closing safety gate and 
fence and, in far background, knocking pen revolving door. 
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BASEMENT floor plan. Sub-floor "hard stuff’ screw conveyor runs parallel with first floor 
beams and dumps into a hopper whence the material is charged into a removal truck. 


employed because of the three floor levels in the original 
plant coolers. The track system permits loading the racks 
at point of origin of tongues and cheek meats at the head 
workup table. Hearts, livers and tripe are racked near the 
pluck table and tripe scalder. Racks can be fed into the 
conveyor between carcasses as required. 
CONSTRUCTION: The building is of reinforced con- 
crete framework and _ steel superstructure with curtain 
walls of concrete block. The entire building is modular 
design, both horizontally and vertically, based on units 
of 8 in. The reinforced concrete floor slab is 12 in. thick 
at the perimeter and 8 in. minimum in thickness at floor 
drains. This type slab was employed since beams were 
used in only one direction, e.g.: east and west on the plan. 
Thus the depressed pritch grate pit and the inedible prod- 
ucts screw conveyor run parallel] with all floor beams, and 


CLOSEUP of pritch grates and sub-floor conveyor charging opening 
and clean-out grate sections. Pneudraulic head splitter is in background. 
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do not pass through any beams which would require spe- 
cial forming. 

Wall areas of the killing unit are continuous up to 14 
ft. (modular) above which is placed an uninterrupted 
band of steel] sash 8 ft. 1 in. tall. A total of 952 panes of 
ACLO hammered clear glass was employed. This type 
of glazing reflects 85 per cent of the heat rays of the sun, 
yet permits the free passage of light without glare. 

The plant roof is of flat top design having a pitch of 
6 in. in 32 ft. of run. This simplified roof structure re- 
quired no special steel framing, the pitch being provided 
by variation in thickness of the nailing strips on the level 
steel members. Three exhaust fans are provided in the 
roof, one being placed over the washer’s station on the 
bridge for prompt removal of vapors incident to this oper- 
ation. The fans are rated at 4,000 cu. ft. per min. Two 
butane-fired heaters are suspended from the ceiling struc- 
ture. They are time-clock controlled, starting one hour 
before operations begin in the morning, and are self-clos- 
ing at any time determined by weather conditions and 
room temperature. Each has an output of 180,000 Btu. 

The 11 wash basins on the killing floor have hot water 
supplied from an electric hot water heater of 100-gal. 
capacity. It also serves the employes’ welfare room and 
inspector's office at the basement level. 

The large hide cellar communicates with the former 
hide room by means of a ramped floor in the two-story 
bridge section. Seven thousand hides can be accommo- 
dated in a 4 ft. stack. The old cellar is used for storage 
of new salt. 

Two sump pumps are located in the hide room. One 
handles basement floor drainage and the other pumps ma- 
nure to the vibrating and dewatering screen placed over 
the elevated metal paunch manure hopper located at the 
plant rear (see exterior photo). The 7 x 8 x 3 ft. and 7 ft. 
pitched hopper can accommodate dewatered paunch 
manure from 250 cattle. It is emptied daily, by gravity, 
into a manure trailer. An 800-gallon blow tank handles 
the blood which is transferred to a blood trailer by air 
pressure, once daily. 

RAMP AND CROWD PEN: In keeping with the struc- 
tural appearance of the building, the livestock ramp was 
constructed of concrete blocks placed in a serpentine 
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SERPENTINE ramp up which cattle are moved easily and without 
balking due to steps and no-end view ahead. 


form. See above photo. The exterior walls were erected 
and tied together with reinforcing steel on 4 ft. centers. 
Then fill was placed between the walls, tamped and 
settled. The third wall (inside wall of the cattle chute) 
was placed on a poured concrete footing. 

For extra strength, the walls were laid up with a bond 
block course every third course and two one-half inch 
reinforcing rods run continuously in the wall in each bond 
block course. The walls have % in. steel rods every 32 
in. vertically. The block cells were then filled with concrete 
grout, making a rigid all concrete wall. 

The serpentine shape of the chute is ideal for move- 
ment of cattle since they can see no end to the chute and 
keep moving ahead in an attempt to escape. This brings 
them to the knocking pen, and vertically sliding gates 
prevent their backing out. 

The floor of the livestock chute is of poured concrete 


ANOTHER VIEW of 
the killing floor. Split- 
ter's platform is in 
the elevated position. 
Note one of the two 
butane-fired heaters 
suspended from the 
ceiling structure. They 
are controlled by a 
time clock and by 
thermostats. Note the 
high level of glare- 
less light provided by 
the continuous window 
strip around the top 
of the structure. 
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in the form of steps, the risers being 142 in. and the 
treads 18 in. This incline is tolerated so well it is believed 
that chutes could be safely employed if steps had a 2% 
in. rise and 18 in. tread as long as the treads were built 
level. 

A circular crowd pen of reinforced concrete 20 ft. in 
diameter is employed to funnel cattle into the chute. (See 
plot plan.) The 10 ft. metal gate, hinged on the free 
standing center post, latches progressively at 2 ft. spacing. 
This pen, with the funnel portion of the chute, can ac- 
commodate 22 heavy steers. Drivers highly praise this 
crowd pen installation since animals move in the proper 
direction with a minimum amount of prodding and con- 
fusion. 

Employes’ welfare facilities are provided for 24 men 
in a spacious room in the basement. Access to this room, 
as well as to the inspector’s office, is by means of a sub- 
grade sidewalk covered with a Plexiglass roof. This mod- 
ern treatment for weatherproofing the landings does not 
reduce the natural light in the welfare and office sections, 
yet provides perfect protection in wet weather. 

The masonry exterior of the plant will be painted, when 
the weather permits, with a polyvinyl sealer in grey-blue. 
Exterior woodwork, as well as all steel guard rails and 
metal sash are painted brown for contrast. These colors 


are used on the truck fleet of the firm and the colors will 
be used in the future on all structures on the premises. 

The firm is owned and operated by Russ Cadwell and 
Henry Martin of Hanford. They have been identified with 
the meat business for over 30 years. In connection with 
the opening of the new plant unit, Mr. Cadwell made the 
statement: “The construction of this new killing unit dem- 
onstrates our faith in the future of all California, and we 
are pleased to be able to contribute to the industrial 
growth of Hanford and Kings County, which has been 
my home for over 40 years.” 

Calf hoist, beef rumping hoists, track and conveyor 
system, floor drains, beef landers and beef spreaders, 
trolleys, shackles, offal racks, calf inspection equipment 
and wall traps and hoods were furnished by Le Fiell Co., 
San Francisco. 

Dual beef bleeding hoist, pneu-draulic head splitter, 
pluck and head tables, head inspection racks, screw con- 
veyor, pritch grates, pneumatic platforms, stationary plat- 
forms and air compressor were furnished by Carpenter- 
Hetzler Co., Los Angeles. 

The vibrating dewatering screen is a product of Over- 
strum Co., Alhambra, Calif. 

Sanitary sewage, paunch manure and sump pumps were 
furnished by Fairbanks-Morse Co., Los Angeles. 








It Takes About 19 Minutes 
To Earn 1 Lb. of Meat 


The average American now can 
buy a pound of meat for less work- 
ing time than ever before, an Ameri- 
can Meat Institute survey has _ re- 
vealed. An AMI statement said: 


“With average retail prices declin- 
ing and average hourly earnings of 
production workers increasing to a 
new high during 1955 (the trend con- 
tinuing in 1956), it takes only about 
19 minutes of working time to buy a 
pound of meat, according to figures 
just available. This is about two min- 


utes less than was required in 1954. 

“Last year it took 21.6 minutes of 
working time to buy a pound of beef 
and a record low of only 15.7 minutes 
of working time to buy a pound of 
pork, Back in 1919 it took 44% min- 
utes of working time to buy a pound 
of meat.” 
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Handiest, most sanitary knife ever developed 


Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 
3946 Willow Road «¢ Schiller Park, Illinois * TU xedo 9-0600 (Chicago) 






—— — SPECIALISTS IN MEAT GRINDING EQUIPMENT SINCE 1925 — — — — 








We are interested in ‘“BUYING”’ 


( PORK FEET 
U. S. INSPECTED AND PASSED FRESH PORK RIBBLETS 


PORK FAT BACK 
in large quantities! 
Please call: DAyton 9-8225-8228 


ESTABLISHMENT 165 


LOS HISPANOS PROVISION CO., INC. 
528 CRAVEN STREET . BRONX 59, NEW YORK 

















* Protective packaging 
cir its best! 


Reg. U. S. Pat. Off 


ee 







For complete product information— 
see page cr of the 1956 Purchasing 
Guide. 


Call or write for prices and 
delivery arrangements to suit 
your needs. 





BARREL 
LINERS 


CINCINNATI INDUSTRIES INC. 
Cincinnati 15, (Lockland) Ohio 
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Packaged Meats of Future 
To Be Topic of Cattle Day 


Beef cattlemen are consumers, too, 
In this role, theyll get a review of 
packaged meats 
of the future at 
the second annu- 
al Beef Cattle 
Day of Washing- 
ton State College 
April 27. 

Dr. Herbert E. 
Robinson, direc- 
tor of laborato- 
ries for Swift & 
Company, Chica- 
go, is slated to 
give stockmen a look at experimental 
new meat packaging and processing 
still in the laboratory stage. Robinson, 
guest speaker for the Cattle Day, will 
talk on “New Futures in Packaged 
Meats.” 

Other laboratory reports booked 
for the event will feature latest de- 
velopments in WSC research dealing 
with production and management 
problems. All activities of the day, 
including a noon luncheon, will be 
held in WSC’s new cattle feeding 
laboratory largely financed by Wash- 
ington stockmen through the “steers- 
for-know-how” project. 


DR. ROBINSON 


Michigan State Receives 
Packaging Research Grant 
A grant of $3,000 to help equip 


a new packaging laboratory for train- 
ing packaging engineers has been 
given to Michigan State University 
by the Alcoa Foundation. Philip C. 
Althen, head, packaging section, sales 
development division of Aluminum 
Company of America, said the grant 
is in line with the objectives of the 
course which note that “the very heart 
of the packaging engineering cur- 
riculum is laboratory work designed 
to provide practical and _ useable 
knowledge of packaging functions, 
material properties and _ fabrication 
limitations.” 


New Officers Are Elected 
By Frozen Food Packers 


The National Association of Frozen 
Food Packers has elected F. Gilbert 
Lamb, president of Lamb-Weston, 
Inc., Weston, Ore., as president of 


- the association for 1956. He succeeds 


George S. Mentley of Birds Eye Divi- 
sion of General Foods. 

Sterling Doughty, president of Sac- 
ramento Frosted Foods, Sacramento, 
Cal., was elected first vice president. 
A. E. Stevens, vice president, Minute 
Maid Corp., New York, was named 
second vice president. 
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Fred Sharpe to Join NIMPA 
As Sales Training Director 


NIMPA is embarking on a new 
program of assistance to members in 
recruiting and de- 
veloping salesmen 
and has obtained 
the full-time serv- 
ices of FRED 
SHARPE as direc- 
tor of sales train- 
ing, effective May 
1, Joun A. KiL- 
LICK, executive 
secretary, an- 
nounced this 
week, 

Sharpe, a sales consultant on the 
extension staff of the University of 
Kansas, appeared at several NIMPA 
regional meetings in the past four 
months and conducted demonstra- 
tion sales clinics. He also has staged 
full-scale sales clinics for a number 
of individual packers. 

The new NIMPA sales training di- 
rector will be a feature of the pro- 
gram at the association’s annual meet- 
ing May 12-15 at the Palmer House, 
Chicago, Killick said. Immediately 
after the meeting, he will begin a 
nationwide tour conducting sales in- 
stitutes exclusively for NIMPA mem- 
bers, being scheduled first at key 
cities to make him available to the 
largest possible audiences. 

To supplement Sharpe’s personal 
appearances, NIMPA also is trying to 
work out a system by which he can 
give aid by correspondence on indi- 
vidual plant problems, Killick added. 

Sharpe has had extensive experience 
as a salesman, sales executive and 
public speaker. After helping to put 
himself through the University of 
Southern Illinois by working as a 
salesman, he remained in the selling 
field and subsequently became sales 
manager and trainer of sales personnel 
for a large midwest corporation. He 
held a key position supervising per- 





FRED SHARPE 


sonnel in a large war plant during. 


World War II. He has been with the 
University of Kansas for eight years. 


Mickelberry's Names Laidley 
President, Duwe Chairman 


Roy R. Lamwtey has been elected 
president of Mickelberry’s Food Prod- 
ucts Co., Chicago, succeeding GEORGE 
E. Duwe, who moved into the newly- 
created position of board chairman. 

Duwe's major attention will be on 
expansion plans. Laidley, who joined 
Mickelberry’s as a bookeeper i in 1926, 
was named vice president in 1951. 
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The Meat Trail... 


Dreher Opens New $450,000 
Plant at Columbia, S. C. 


Dreher Packing Co., Columbia, 
S. C., is back in operation in a modern 
new $450,000 plant situated on a 
7%-acre tract on Shop rd. in the 
city’s fast-growing Stadium Road in- 
dustrial section, J. C. DREHER, presi- 
dent, has announced. 

The 30,000-sq.-ft. plant, embody- 
ing the latest in scientific design and 
processing equipment, replaces the 
firm’s former plant on Broad River 
rd., which was destroyed by fire last 
April. It includes slaughtering rooms, 
smokehouses, coolers, spice rooms, 
other processing rooms, packaging 
and shipping departments and a large 
office area. 

Designed by Smith, Brubaker and 
Egan, Chicago architects and engi- 
neers, the structure was built by the 
M. B. Kahn Construction Co. of 
Columbia. It is of brick and concrete 
construction with an automatic sprin- 
kler system. Inside walls of the proc- 
essing area are of glazed tile, with 
floors of acid-resistant paving brick. 
More than a quarter of the plant area 
is under refrigeration. 

One outstanding feature, Dreher 
points out, is that fresh pork sausage 
is made in individual refrigerated 
rooms, utilizing special machinery, 





which prevents the sausage from 
absorbing vapors and spices attendant 
in the manufacture of other meat 
products. 

The firm, which distributes its 
Dixie Brand products throughout the 
state, also has a new fleet of 13 in- 
sulated trucks, each with its own re- 
frigeration unit. 

The company was founded in 1922 
by Dreher and his wife in a one-room 
frame building with two employes. 
In the early days it required 12 hours 
to process one hog into sausage. The 
new plant, which is the company’s 
fourth, employs 75 workers and can 
turn out 25,000 Ibs. of sausage daily. 

Officers in addition to the president 
are W. W. Lorick, vice president, 
and J. C. DREHER, JR., secretary-treas- 
urer, The younger Dreher also is 
mavor of Columbia. 


Robert Costello Elected 
President of Chicago Group 


RoBeErT CostE.o, Costello's Corned 
Beef, was elected president of the 
Chicago Meat Packers & Wholesalers 
Association at the organization’s re- 
cent annual meeting. He succeeds 
ALEX K.iopot, Apex Packing Co. 

MeL GuGGENHEIM, Guggenheim 
Provision Co., and Wr1LL1AM_ RosE, 
yk., Rose Packing Co., were chosen 


“WIN “& WILSON HAM 





AATSH THE PIG WITH THE PORK 











A CENTER of interest at the IIth annual lowa State Spring Market Hog Show in Cedar 
Rapids was this educational exhibit on meat type hogs set up by the Wilson & Co. Cedar 
Rapids plant, with Paul Wren, provision manager, and Deane Rinner, livestock service direc- 


tor, in charge. In the 


"Match the Pig with the Pork" 


contest, all attending the show were 


invited to match the live hog pictures with actual cuts from the carcasses. Wilson hams 
were awarded to those who succeeded. A center section of the ham of the hogs pictured 
and a section of the loin at the tenth rib, untrimmed, were displayed to show the differences 
which exist in muscling, fat covering and internal fat among hogs of the same weight. 
Length, back fat and loin eye area also were given. The lowa show attracted a record 
entry of 940 market hogs. Chosen grand champion was a 207-lb. Hampshire gilt shown by 
Vernon Werning, Newhall FFA member. Champion trucklot was a load of ten meaty Berk- 
shires, averaging 217 lbs., exhibited by Milo Wolrab of Mt. Vernon. The judging committee 
for the show included Alan Williams of the Wilson organization. 
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as vice presidents, and Edward 
Churan, Illinois Provision Co., was 
renamed secretary-treasurer,. 

Elected as directors were: MIKE 
FaALone, Active Provision Co.; Ep- 
waRD Konn, Edward Kohn Co.; 
Joun MarnHoerer, Farmers Commis- 
sion Co.; Ray SaBaTu, Century Pro- 
vision Co.; EpGar Scurotu, Klein 
& Schroth; Irnvinc TENENBLAT, Mon- 
arch Provision Co.; St SILVERMAN, Sil- 
verman & Wexler, and Alex Klopot. 


‘Cracker-Barrel' Days for 
Meat Are Done—Benson Aide 


A “healthy seller’s market” for meat 
that is top quality and appealingly 
packaged was predicted for “at least 
the next four years” by CHARLES 
Ficy, assistant to Secretary of Agri- 
culture Ezra Tarr Benson, at the 
sixth annual meeting of Shen-Valley 
Meat Packers, Inc., Timberville, Va. 

Just as the day of cracker-barrel 
crackers is done, so is the day done 
for local meats of indiscriminate qual- 
ity offered for sale without packaging, 
he said. 

Some 400 of the 1,800 Virginia 
and West Virginia livestock farmers 
who are members of the cooperative 
attended the annual meeting. Seven 
new directors were elected for three- 
year terms. The new directors and the 
counties they represent are: E. P. 
Durrett, Albemarle and Goochland; 
RayMonp C. Grove, Augusta; J. 
WALTON LOVING, Culpeper; RG, 
Prerce, Fauquier and Loudoun; C, R. 
CoprEDGE, Madison; C. D. PrIcE, 
Page, and Justin Dove, Rockingham. 

Officers re-elected at the board 
meeting are: R. S. Graves, president; 
ELMER JorpAN, vice president; A. J. 
JESSEE, general manager and secre- 
tary-treasurer, and A. T. LassITER, 
jR., assistant secretary. 


Purveyor Starts Mail Order 
Business in Frozen Meats 


A nationwide mail order business 
in meat and poultry has been started 
by Pfaelzer Brothers, Inc., Chicago, 
purveyor to hotels and restaurants. 
Some 151 different items are offered, 
including beef steaks, beef special- 
ties, pork, lamb and veal. 

The cuts are wrapped in polyethy- 
lene and aluminum foil, packed in a 
carton and frozen, and the package 
of frozen food is shipped in a corru- 
gated box via Railway Express. Prices 
range up to $3.75 a pound. Minimum 
order to any consumer is 50 Ibs. “The 
initial response has been very encour- 
aging, far beyond our expectations,” 
said LEONARD PFAELZER, vice presi- 
dent in charge of sales. 
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ALL SET for a traditional Easter dinner, 
Governor Stratton of Illinois (right) re- 
ceives gift ham from James Kent (left) of 
Muscatine, lowa, as Stillman Stanard, Illi- 
nois director of agriculture, looks on. Ham 
was produced from "Pug," grand champion 
barrow of the 1955 Illinois State Fair. The 
tradition of ham for Easter originated in 
the pagan custom of observing the advent 
of spring with feasting. Fresh meat in those 
olden days was in low supply in the spring 
but it had been found that fresh pork legs, 
if buried in the sand by the sea in the fall 
or winter, would "cure" in the salty sand 
by spring. The pork legs, or hams, then were 
dug up and smoked over wood fires in good 
time for the festival of spring. With the 
coming of the Christian era, the pagan fes- 
tival was adapted to Easter, symbolically 
representing the rebirth of growing things 
in the Resurrection of Christ. 





JOBS 


A. L. Funk has resumed his posi- 
tion as general manager of Blue Rib- 
bon -Packing Co., Houston, Tex., 
Hans Pau y, president, announced. 
He had been on a leave of absence 
during which he worked with two 
other Houston firms to acquire a bet- 
ter knowledge of hides. Funk, who 
entered the industry with Geo. A. 
Hormel & Co. in Austin, Minn., 28 
years ago, has worked in some 30 
states with various firms. He joined 
Blue Ribbon Packing Co. shortly be- 
fore it opened in September, 1944. 


Armour and Company, Chicago, 
has announced a realignment of exec- 





G. W. MUNRO 


W. M. ELDER 


utive responsibilities in three import- 
ant divisions, effective this week. 
WiLu1aM M. EL per, formerly general 





manager of canned foods and sausage 
operations, becomes general manager 
of the direct sales division. GEoRGE W. 
Munro, who was assistant general 
manager of canned foods and sausage 
operations, is the new general man- 
ager of the canned food division. 


James R. Herp, formerly manager of | 





the soap division, becomes general | 


manager of the sausage division. 


Ropert S. KincHELOE has been 
transferred from the Swift & Com- 
pany general office in Chicago to the 
Sioux City plant as head of indus- 
trial relations. He worked in the em- 
ployment office and industrial rela- 
tions department at the Chicago plant 
before moving to the general office 
in 1949 to become a member of the 
training division of the industrial re- 
lations department. Since 1954, he 


has been an assistant to the manager | 


of the industrial relations department, 
following employe communications. 


Ronatp N. Taytor of Niantic, 
Conn., has been named assistant di- 
visional sales manager for the east- 
ern sales division of the Ottumwa 
plant of John Morrell & Co., V. M. 
KLeEEsPiEs, sales manager of the 
Ottumwa plant, announced. He will 
work under divisional sales manager 
C. A. Scorr. Taylor joined Morrell 
in 1936 as a helper in the East Cam- 
bridge branch, transferred to the sales 
department in 1940, and has been 
a district sales manager, working in 
Connecticut, since August, 1951. 


PLANTS 


Some 4,500 persons took a look at 
the interior of the new $300,000 
smokehouse building of Little Rock 
Packing Co., Little Rock, Ark., at an 
open house last Sunday and even more 
attended a picnic on the company 
grounds. Davip Brian, star of the 
“Mr. District Attorney” television 
show, was guest of honor at a ribbon- 
cutting ceremony. Eight stainless steel 
smokehouses have been installed in 
the newly-constructed brick building. 
It is the largest single expansion in 
the history of the firm, which was 
founded in 1916 by the late Orto 
FRANZ FINKBEINER, SR., father of the 
present owners, Curis E., president, 
Orto and Jor. 


Consolidated Dressed Beef Co. of 
Philadelphia is completing a modern 
inedible rendering department in a 
structure to the rear of the main 
plant. The two-cooker and_ blood 
dryer French Oil Mill installation will 
employ conveyors for handling raw 
material and finished product and will 
operate with a minimum of supervi- 
sion and labor. Grinding, hashing and 
washing will be done on the second 
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level and rendering and mechanical 
screw pressing on the first. 


Peters Packing Co., McKeesport, 
Pa., has ceased operations and fur- 
loughed 40 employes pending com- 
pletion of a three-month rebuilding 
program. Epwarp Peters, III, vice 
president, said operations will be re- 
sumed by July. A new refrigeration 
system will be installed in the plant. 


Completion of a two-story addition 
to the plant of Milwaukee Sausage 
Co. at 2900 Fourth ave., S., Seattle, 
has been announced by Martin B. 
Rinp, general manager. The addition, 
which is the largest expansion of the 
firm since it was founded in 1912, 
will increase manufacturing and stor- 
age area by 50 per cent, he said. New 
manufacturing and packaging equip- 
ment has been installed. The facil- 
ities were shown to Puget Sound meat 
dealers at a recent open house. 


TRAILMARKS 


LELAND JACOBSMUHLEN, owner and 
operator of Arrow Meat Co., Corn- 
elius, Ore., has 
filed for the Re- 
publican nomina- 
tion to represent 
the sixth district 
in the state’s 
house of repre- 
sentatives. It is his 
first venture in the 
political field. 
Jacobsmuhlen, 35, 
was elected vice 
president of the 
Western States Meat Packers Asso- 
ciation at the group’s recent annual 
meeting in San Francisco. He is cam- 
paigning on a platform of establish- 
ing a realistic tax structure for Ore- 
gon and obtaining new industries. 





L. JACOBSMUHLEN 


Martin D. Levy, vice president 
of Berth. Levi & Co., Chicago, has 
taken a leave of absence from the 
firm and now is on an extended va- 
cation trip in Europe. He has been 
associated in the casing business for 
the past 56 years. LEonarp D. WEILL, 
who has been with Berth. Levi & Co. 
for the past 30 years, has assumed 
Levy’s former activities. 


Halibach Bros., Erie, Pa., recently 
received a citation from the Future 
Farmers of America for outstanding 
services in promoting and aiding ag- 
ricultural education. The citation was 
presented to ELMER HALIBACH, gen- 
eral manager, during the Pennsylvania 
Farm Show in Harrisburg. 


C. M. Stewart, superintendent of 
the Armour and Company plant at 
South St. Joseph, Mo., will retire 
April 7 after 51 years in the indus- 
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try. He served as superintendent of 
the Armour plants in Spokane, Los 
Angeles and San Francisco before go- 
ing to St. Joseph in the same capac- 
ity in 1943. Stewart received the 
AMI gold service pin at the annual 
meeting last November. 


George Kern, Inc., New York City, 
has named the Irving Berk Co., Inc., 
as its advertising agency. 


DEATHS 


CHESTER F. STEPHENSON, 87, an 
attorney who served for 32 years as 
assistant to the late Epwarp F. 
SwirTt, chairman of Swift & Company. 
Chicago, died recently in St. Peters- 
burg, Fla. Stephenson retired Janu- 
ary 1, 1933, after nearly 35 years with 
Swift and moved to St. Petersburg 
six years ago. He joined Swift in 
1898 at Kansas City and served as 
assistant manager of that plant be- 
fore transferring to Chicago in 1900. 


James B. Garrney, 83, who found- 
ed the wholesale meat firm of Gaffney 
& Co. in San Francisco in 1885, died 
of a heart attack March 22. Surviving 
are the widow, MARGARET; a son, 
JaAMEs, jR., two grandchildren and 
seven great grandchildren. 


Paut F. MitTcHe.i, 62, former 
owner and operator of Mitchell Meat 
Co., Jacksonville, Fla., died recently. 


Ben M. WituiaMs, 73, manager 
of sales promotion for Gaylord Con- 
tainer Corp., Division of Crown Zel- 
lerbach Corp., St. Louis, died March 
23 after 32 vears with Gaylord. 


Jensen Heads Jobber Group 
In Southern California 


Reccie JENSEN, Bridgford Meat 
Co., San Diego, has been elected 
president of the Associated Meat Job- 
bers of Southern California, which 
has headquarters in Los Angeles. 
O. K. Weaver, Milstead Meat Co., 
Los Angeles, was named vice presi- 
dent, and Max Meruin, Trojan Mar- 
ket Co., Los Angeles, treasurer. ELLEN 
FAULKNER was re-elected as execu- 
tive secretary. 

Directors for the coming year are: 
Joun D. Cuupacorr, Virg David- 
son-Chudacoff Co., Culver City; S. 
Witu1aM Cuupacorr, Angelus Meat 
Co., Los Angeles; M. B. Cooper, 
M. B. Cooper Meat Co., Monterey 
Park; J. S. Durry, Duffy and Co., 
Los Angeles; James P. Garvin, Golden 
State Meat Co., Los Angeles; WILLARD 
Gop, Quality Meat Co., Bakersfield; 
Ricuarp M. GrirFin, R. C. Griffith 
Co., Long Beach, and Invinc Hocu- 
BERG, Le Del Meat Co., Los Angeles. 

Also, Au Levie, Elgee Meats, Bever- 
ly Hills; Scorr Mertcatr, Crown 
Hotel & Restaurant Supply Co., Pasa- 
dena; Don E. MonracueE, Pacific 
Meats, Inc., Long Beach; Ursan N. 
PATMAN, Patman’s Meats, Los An- 
geles; GILBERT Quan, United Market 
Co., Los Angeles; RusseELL M. Rat- 
NER, Santa Monica Meat and Provi- 
sion Co., Santa Monica; Harry M. 
Ray, Davidson Meat Co., Los An- 
geles; H. J. TANENBAUM, American 
Provision Co., Los Angeles, and 
Rosert Younc of the Diamond Mar- 
ket located in Pasadena. 
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PLANNING THE ANNUAL dinner of the Meat and Poultry Division, United Jewish Appeal 
of Greater New York, this group selected Max Block, official of the Amalgamated Meat 
Cutters and Butcher Workmen of North America, to be guest of honor. Event will take place 
in May at a New York City hotel. Shown in photo (I. to r.) are, seated: Benjamin Zuckerman, 
UJA Live Poultry Division chairman; Irving Berger, Mogen David Kosher Provision Co.; 
Sigmund Rosengarten; Benjamin Lowenstein, J. Lowenstein & Son, Inc., 1956 chairman of 
the Meat and Poultry Division; Dr. Arieh L. Plotkin of the Israeli Office of Information, who 
addressed the group; Nathan W. Math, New York City tax commissioner, and Louis Block, 
administrative director of the Labor Health Institute. Standing are: Morris Schwartz, Bronx 
Meat Co.; David Deerson, chairman of the board, New York-Bronx Retail Meat & Food 
Dealers, Inc.; Julius Pincus, president of the New York-Bronx Retail Meat & Food Dealers, 
Inc.; Charles L. Haussermann, jr., The Van Iderstine Co., and Ewald Bartel, L. Bartel Co., 
Inc. UJA campaign goal for 1956 is a special survival fund of at least $45,000,000 to meet 
emergency immigration needs and $105,283,435 to finance the regular aid program. 
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Empty Cans Can be Handled Efficiently 


Progress in can handling tech- 
niques, in the past few years, has 
made these operations more auto- 
matic and/or productive. W. A. 
Gueffrey, equipment service man- 
ager, closing machine department, 
American Can Co., New York, des- 
cribed some of the more significant 
changes in empty and filled can hand- 
ling methods at the National Canners 
Association convention held recently 
in Atlantic City, N. J. 

Removal of the empty cans from 
bulk containers at a point away from 
the filling line is necessary for effi- 
cient handling. With the exception 
of low speed lines, such as canned 
ham, emptying of containers at the 
filling station creates a clutter that 
impedes the operation. Accumulation 
of the dunnage takes up space, blocks 
traffic aisles and complicates cleanup 
operations. 

Empty cans generally are fed to 
the filling floors from an upper floor 
or mezzanine to permit use of gravity 
can runways. If powered runways are 
used because of heights, distances, 
etc., controls should be provided to 
prevent crowding. In extreme cases 
crowding distorts the cans and causes 
jams. 

For meat canning, the sterilization 
cabinet should be installed just ahead 
of the filler. 

The empty feed line should run 
at a speed greater than the filler 
speed. This will prevent production 
gaps at the filler and will give the 
can line feeders time to take the 
breaks to get a new bulk container 
in position, free a stuck can in the 
runway, etc., stated Gueffrey. 

The bulk rail car is the best meth- 
od for shipping sanitary cans more 
than 40 to 50 miles. Unloading is 
manual but use of handling forks per- 
mits picking up quite a number of 
eans ata time. With efficient run- 
ways this is an economical method 
of handling. 

However, the variety of unloading 
practices in use and output per man 
will vary as much as three to one, 
stated Gueffrey. Contributing to this 
variation are: 1) type of unloading 
fork used; 2) efficiency and experi- 
ence of the worker, and 3) type of 
can used. 

About 25 cans are removed at 
one time with a single row fork span- 
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ning half the distance across the rail 
car. With two fork rows, 50 cans, 
and with multi-row forks up to 100 
cans are removed at one time. Feed- 
ing rates up to 500 cans per minute 
per man in this size are not beyond 
reach, provided the equipment setup 
is correct. 

For larger cans, such as the 303 
x 406 (one lb. can), speeds up to 
300 per minute are quite possible. 
In handling the 401 x 411 and 404 
x 700 sizes, 150 to 200 cans per 
minute is feasible. 

The next most common method 
for shipping empty cans is in Kraft 
paper bags in which the cans are 
stacked vertically with paper separ- 
ators between the layers. in unload- 
ing these bags a recently developed 
lift fork handles a layer of cans at 
one time. It utilizes a slotted boot for 
receiving cans and feeding them to 
the runway. 

There are several semi-automatic 
unloaders for these types of packages. 
Each involves use of one or two oper- 
ators, depending upon speed of feed- 
ing, and a sweeping device which 
slides a layer of cans from the bag 
to the table feeding unit. The hold- 
ing arrangement also raises the bag 
a layer at a time. Separators and 
empty bags are manually removed 
and stacked for disposal. 

Where practical, reshipper cartons 
are probably the best package for 
empty cans, observed Gueffrey. The 
regular shipping container is sent to 
the can manufacturer where one side 
of the carton is glued and the car- 
ton filled with the empties. Empty 


cans are unloaded at the packing plant 
and the carton is used for shipping 
filled cans. By coordinated conveyor, 
the empty shipping containers can be 
moved from the can unloading sta- 





Sa 


tion to the labeling and carton filling | 


machine. This eliminates 
storage or handling of the shipping 
container. The cartons with empty 
cans also can be moved from the 
dock in palletized loads or by suit- 
able conveyors. 

The easiest way to handle unload- 
ing of reshipper packed empty cans 
is to spill them from the carton into 
the feed of an unscrambler. Two units 
have been developed for unloading 
the reshippers. However, the machines 
have difficulty in removing a full 
layer as the flange diameter of the 
empty can is about 3/32 in. larger 
than the filled container, making for 
tight fit in a carton designed to hold 
only the filled can. Spilling the cans 
from reshippers is much easier. 

One of the simplest and yet most 
effective methods of shipping empty 
cans is the jumble pack. The empty 
cans are spilled into a large collaps- 
ible fibre board carton, cubical in 
shape. Flaps are closed and tied with 
a cord at the can factory. These car- 
tons can be shipped on pallets or 
placed on roller or belt conveyors 
from the delivery vehicle. At the pack- 
ing plant, the operator cuts the string 
on the carton and spills the cans into 
the feed hopper of the unscrambler. 
With this technique a single operator 
can handle up to 1,000 cans per 
minute of sizes up to 303 x 406 (the 
one lb. sanitary tin). 

Empty cartons, which must be kept 
dry and clean, are collapsed and col- 
lected in bundles for return to the can 
manufacturer. 

A modification of the jumble packed 
technique, called “Bulk-O-Matic”, is 
being developed by American Can 
Co. and now is approaching the com- 
mercial stage, according to Canco’s 
Gueffrey. 

Large bins or boxes about 4 x 7% 
x 72 ft. are utilized. One side of the 
bin is hinged or removable for load- 
ing. One end is equipped with a door 
for unloading. Eight of these bins can 
be placed in a trailer which is fitted 
with an idle roller conveyor. These 
large boxes are arranged for handling 
by fork lift truck at the can factory 
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as well as at the packer’s plant. 

The roller conveyor in the hauling 
trailer serves to roll bins to the tail 
gate and preferably beyond the tail 
gate onto the packer conveyor to 
facilitate unloading. From the receiv- 
ing conveyor these boxes can be 
handled by fork lift truck to suitable 
unloading stations. Cans from the 
bins spill into a cross conveyor at a 
feed rate which is controlled by simple 
electrical devices. The cross conveyor 
carries cans to an automatic un- 
scrambler which can feed directly 
from the loading dock to the filling 
department. 

Cans are pattern loaded in the 
Bulk-O-Matic boxes mainly because 
20 per cent more cans are loaded in 
the same space in this manner than 
when jumbled. The Bulk-O-Matic 
boxes have storage possibilities, 

Techniques for shipping empties in 
the wooden palletized loads have 
been developed. These loads can 
handle approximately 2,500, 303 x 
406 (one Ib.) cans per pallet. Auto- 
matic unloaders which can handle 
1,200 to 1,500 cans of the one lb. 
size from these pallets are available. 
However, the success of this method 
will depend largely on economical re- 
use of packaging materials. Pallets 
with chipboard separators, fibreboard 
wrap-arounds and straps are rather 
costly. Unless these items are reused 
for a substantial number of trips, the 
unit cost will be higher than for the 
other methods described, he said. 

An important economic element in 
utilization of these can handling meth- 
ods is the ease with which they can be 
adapted for storage. Even with 
properly arranged bins and elaborate 
conveying systems, the extra labor 
cost for stacking and removing bulk 
cans from bins is substantial. The 
area devoted to can storage is of little 
value for other purposes. Precautions 
should be taken with cans in bags or 
cartons to avoid moist atmospheric 
conditions conducive to rust formation. 
Carriers and cartons should not be 
stacked directly on concrete floors. It 
is advisable to maintain uniform tem- 
perature and humidity in the ware- 
house. 

(Editor's note: W. A. Gueffrey’s de- 
scription of filled-can handling will 
appear in an early issue). 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
government inspection and _ certifica- 
tion in February totaled 36,983,561 
lbs. This compared with 37,092,277 
Ibs. produced in January and 33,- 
922,667 Ibs. in February 1955. 
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You can’t beat 
FOSTER-BUILT 


DRY ICE BUNKERS FOR 


ow Cost Truck Refrigeration 


Foster-Built does it again! Another 
Foster-Built First in truck refrigera- 
tion... the New Frigi-Matic Auto- 


matic Temperature Control Bunker! 
If you want increased payloads and 


profits ... here’s the answer. 





ee Frigi-Matic is the 


Only Foster-Built offers you com- 
plete truck refrigeration at such 
low cost. Bunkers as low as $65. 


DeLuxe Model. Both 2-block and 4-block 
units come completely equipped with 


Frigi-Matic Temperature Control. 


vow with Temperature Control 


New Efficiency: You’re sure of positive tempera- 
ture control at all times. Frigi-Matic maintains con- 
stant temperatures, with a range from 0° to 70° F. Air 
is “double-shot” through unit for efficient frigidity. 


New Operating Savings: Accurately controlled 
temperatures assure savings in operating costs. Cuts 


dry ice consumption. 


No Maintenance: Absolutely no upkeep. The rug- 
ged simple design of Foster-Built Bunkers elimi- 


nates repair bills. 


Bigger Payloads: The compact size of Foster- 
Built Bunkers permits maximum truck capacity. Re- 


sult: Bigger Payloads! 
















(Gi) 
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Frigi-Matic Temperature 
Control is also available 
as an accessory for instal- 
lation with your present 
Foster-Built Bunker. It will 
pay for itself in a short 
time! Only .. . $25. 











Name 
Company 
Address 


City 


Foster-Built Bunkers, Inc. NP-3 
757 W. Polk Street, Chicago 7, Illinois 


Gentlemen: Please send information on: 


C0 Frigi-Matic Dry Ice Bunker 
0 Complete line of Foster-Built Bunkers 


(C1 Dry Ice Warehouse List 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PRECISION WEIGHING 
SCALE (NE 289): A Floax- 
ial cabinet dial scale which 
incorporates a new direct 
reading dial, full swivel 
head, cage-type central col- 





umn construction and a 
controlled speed dash pot is 
being manufactured by 
Fairbanks, Morse & Co. 
The direct reading dial is 
said to make it possible to 
utilize drop weights and 
read the total net weight 
at the tip of the dial indi- 
cator. The tare assembly 
has rustless metal poises 
with open faces that leave 
exposed all graduations and 
figures etched on the 
chrome-plated stainless steel 
bar. A differential mechan- 
ism permits full 360 deg. 
swiveling of the head which 
can be locked in position cr 
left to rotate. A central 
steel cage column resting 
on a heavy base supports 
the complete weighing me- 
chanism. All levers are sup- 
ported in this single solid 
support with the pendulum 
mechanism fastened to the 
top to insure alignment. 


The cabinet dials are 
equipped with a shock ab- 
sorber and oscillation 
damper that adjusts auto- 
matically. Another feature 
said to increase efficiency is 
the positioning of the drop 
weight and locking handles 
in a single grouping so that 
the operator can lock or un- 
lock the scale and adjust 
drop weights in a single 
operation. 


POWER MEAT CUTTER 
(NE 294): A new giant size 
power meat cutter manu- 
factured by Biro Manufac- 
turing Co. provides a table 
area of 1600 sq. in, with 
a cutting clearance 17% 
in. high and 17% in. wide. 
The cutter, which is said 
to speed up and cut cost of 
breaking and portioning op- 





erations, is equipped with 
18 in. wheels and a 2 hp 
special industrial type mo- 
tor, Dimensions of the slid- 
ing table are 17% in. x 472 
in. and the stationary table, 
20% in. x 42 in. The pat- 
ented knife-type blade is % 
in. x 135 in. Biro cutters 
are available in baked en- 
amel and stainless steel. 

HEAVY DUTY CHOPPER 
(NE 293): The Toledo 
Scale Co. announces a new 
series of heavy-duty meat 





Use this coupon in writing for further information on New 
Equipment, Address The National Provisioner 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (3-31-56). 


Company 


Street 


40 








INSULATION FOR REFRIGERATED TRAILER 
(NE 287): Fruehauf Trailer Co. is manufacturing an 
aluminum panel refrigerator trailer using Hasko- 
Struct insulation material that is said to provide 25 
per cent more efficiency and a 5 per cent greater 
payload. The 2 in. thick insulation is claimed to 
be non-absorbent. It is installed in panels with 
interlocking joints sealed with resin to form a con- 
tinuous insulating wall, Special clips with staggered 






gripping teeth lock insulation against the outer 
trailer wall. The interior is coated with sanitary 
fiberglass reinforced polyester plastic bonded to 
rigid corrugated aluminum backing which is con- 
tourboned to the insulation. Corrugations of % in. 
permit air circulation. The ceiling has a 3 in. thick- 
ness of insulation. Removable stainless steel tubular 
meat rails are suspended from the roof. Anodized 
aluminum air ducts between meat rails help circula- 
tion. The front wall is a 3 in. insulation panel inter- 
banded with hardwood plywood, Floor has a 3 in. 
liner of insulation and deep-duct corrugated alumi- 
num mounted on stainless steel sub-floor. Rear doors 
are same as front wall. 
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choppers which are de- 
signed to accommodate pro- 
duction requirements of 


from 2,760 to 11,000 lbs. of 


chopped meats per hour. 
The models are powered 
by 7%, 15 and 25 hp mo- 
tors, finished in silver ham- 
mertone, and the bowl and 
feed screw are said to be 
heavily tinned for greater 
sanitation. Models feature 
flat-sided plates for positive 
alignment, and the applica- 
tion of the tapered roller- 
bearing thrust is claimed to 
afford speed and efficiency. 
Large capacity stainless 
steel pans with mounting 
brackets are available. 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Dips to Long Time Low 


Reduced slaughter of cattle and hogs put a large dent into inspected 
production of meat in the week ended March 24, as volume for the pe- 
riod fell below the 400,000,000-lb. mark the first time in several months. 
Total output of meat for the period was estimated at 391,000,000 Ibs., 
which was 8 per cent smaller than the 422,000,000 Ibs. produced the 
previous week, However, production of the four categories of meats com- 
bined was large enough to shade last year’s output for the same week by 


by classes appear below as follows: 


BEEF 
Week ended Number Productio 
M's . Ibs. 
Mar. 24, 1956 341 191.0 
Mar. 17, 1956 361 202.9 
Mar. 26, 1955 332 176.5 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
Mar. 24, 1956 150 15.8 
Mar. 17, 1956 143 15.0 
Mar. 26, 1955 135 13.8 


Live Dressed 
Mar. 24, 1956 1,010 560 
Mar. 17, 1956 1,015 562 
Mar. 26. 1955 971 532 

CALVES 

Live Dressed 
Mar. 24, 1956 190 105 
Mar. 17, 1956 190 105 
Mar. 26, 1955 184 102 





10 per cent. Slaughter of cattle, down 6 ~ cent, was 3 per cent more 
than a year ago, while that of hogs was o 
18 per cent above last year. Estimated slaughter and meat production 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
369,561. 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. ‘ 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


11 per cent for the week, but 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,291 169.6 
1,449 191.6 
1,098 150.2 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD 
M's Mil. Ibs. Mil. Ibs 
289 14.2 391 
265 13.0 422 
275 13.5 354 


HOGS 
Live Dressed 
231 131 
232 132 
239 137 
SHEEP AND LARD PROD. 
AMB Per I. 
Live Dressed cwt. Ibs 
104 9 14.3 42.6 
104 49 14.2 47.8 
106 49 14.7 38.6 
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Need Of Broader Livestock 
Research Stressed By Group 
Expanded breeding research to de- 
velop more profitable beef cattle; 
studies of how environmental factors 
in sheep production affect output of 
lambs, meat, and wool; and _ intensi- 
fed work to determine the place of 
animal fats in human nutrition were 
among top-priority research topics in 
the field of animal agriculture dis- 
cussed by the U. S, Department of 
Agriculture’s Livestock Research and 
Marketing Advisory Committee at its 
recent meeting in Stillwater, Okla. 
In the field of livestock production 
research, the committee emphasized 
the importance of initiating studies 
aimed at control of insect carriers of 
some livestock diseases and the needs 
of further study of effects of estrogens 
and other hormones on the feed effi- 
ciency of livestock. 
Utilization-research proposals —en- 
dorsed by the committee in addition 
to studies of the role of fats in human 
diets, included investigation of fac- 
tors affecting the tenderness of meats 
and methods for measuring meat ten- 
derness. 
In the field of marketing research 
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given high priority by the committee 
were studies of the economic effects 
of federal meat grading on the pro- 
duction, marketing and consumption 
of meat products, Work to determine 
the effectiveness of current advertis- 
ing and promotional programs on re- 
tail sales of lamb and mutton was 
also given attention. 

Dr. Wesley Hardenbergh, _presi- 
dent, American Meat Institute, at- 
tended. 


Danish Meat Exporters Less 
Interested in U. S. Market 
Higher prices for canned ham in 
the United Kingdom than in the 
United States have made the British 
market appear more profitable to 
Danish interests. Higher prices re- 
ceived for Danish bacon exports under 
the recently signed U. K.-Dane agree- 
ment tend to stimulate such exports. 
During the fiscal year 1954-55 pro- 
duction of livestock in Denmark 
reached a postwar peak. Later there 
was an extensive culling of herds due 
to reduced feed supplies which also 
led to reduced hog numbers. How- 
ever, it is expected that hog numbers 
will reach 1954-55 levels by summer. 


Canadian Meat Production 
Last Year About 10 Per Cent 
Above 1954 Total 


Meat production under federal in- 
spection in Canada last year totaled 
1,863,940,500 Ibs. warm carcass 
weight, the Dominion Department of 
Agriculture revealed in its annual 
review of the livestock and meat in- 
dustry. This was about a 10 per cent 
increase over the previous year’s out- 
put of 1,697,719,300 Ibs. and one of 
the largest in the dominion’s history. 

Of the year’s total, 843,993,300 Ibs. 
were beef, 101,019,100 Ibs. veal and 
calf, 892,913,000 Ibs. pork and 26,- 
015,100 Ibs. lamb and mutton. Com- 
parative 1954 figures were 810,671,- 
000, 101,612,000, 761,420,700 and 
24,566,500 Ibs. of the four kinds of 
meat, respectively. 

Inspected cattle slaughter for 1955 
at 1,702,108 head represented a 
modest gain over 1,635,008 butchered 
in 1954, while calf slaughter number- 
ing 828,658 head was about 8,000 
more than the year before. Hog 
slaughter in 1955 numbered 5,543,- 
787 head for about an 18 per cent 
increase over the 4,679,214 killed in 
1954. Slaughter of 591,566 sheep and 
lambs was about 29,000 head more 
than the year before. 

Domestic disappearance of beet 
from commercial cattle marketings in 
1955 totaled about 841,000,000 Ibs., 
or about 3 per cent more than in 
1954. Veal entering domestic trade at 
about 85,000,000 Ibs. was about 3 
per cent less than the previous year. 
Pork consumption amounted to a total 
of 693,000,000 Ibs. for about a 17 
per cent rise over 1954, Consump- 
tion of lamb and mutton at 33,300,- 
000 Ibs. was up 7 per cent from the 
1954 level. Inspected and some other 
slaughter are included in domestic 
disappearance, but not farm kill. 

Livestock population in Canada ou 
December 1, 1955 included, 9,666,- 
000 cattle, 5,981,000 hogs and 1,481,- 
000 sheep. These figures represent 
gains from 9,473,000, 5,425,000 and 
1,183,000 head of the three species of 
animals, respectively, a year earlier. 

Exports of cattle and meat declined 
sharply. Outshipments of cattle and 
calves fell to 63,586 from 85,971, 
while exports of beef declined to 
9,818,100 Ibs. from 19,881,400 Ibs. 
in 1954. Exports of canned meats at 
3,246,795 lbs. were a fraction of the 
38,884,671 Ibs. in 1954. Imports of 
all meats at 30,085,915 lbs. showed 
a small net gain. 
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Rate Of Meat Processing, Canning In ee 
9: 3 about the same rate as last year, with 
F b R « V | r N ° h 91,367,000 Ibs. of product handled WHOL 
edruary Naises Volume 10 INew lig Ss compared with 64,853,000 Ibs. a year 
ago. Renderers raised sharply the av- 
SESSING : i : 95 ; ocessed in = . 
otorsaneet - me Pig scene of 0 Nee caption ‘a cessed i erage on lard, with 234,646,000 lbs. } sative 
mea S$ and mea oO) pro ucts 1n our re own: hades s as year. of product processed as against 155,- en 
the five weeks of February, reflect- The unit gain which pushed prepa- 796 990 Ibs. in the shorter period | Shole 
ing the continuing high rate of con- ration of sausage to 143,908,000 lbs. igh: sender an 
_ a . 
: . ‘ s . ¢ = i . .s ad Comn 
—— was carried on at a fr from ee gy Ibs. in the oe Canners packed a total of 69,593,-} cenn 
rate, the be saa meges were a so 8 he o Voh oe ae 000 lbs. of meats and meat products ; 
among the largest for the period on small, however. olume of steaks in the 3-lb. and larger containers com- , 
record. Processors handled a total of | chops and roasts processed rose to pared with 35,175,000 Ibs. last year, ) "™*; 
> > J ’ if 
ree Ng ont Ibs. of product for a 6€,082,000 Ibs. from 45,811,000 Ibs. and 191,372,000 Ibs. of product in “nt 
. . ~ , ? at é Roun 
sharply increased rate of output from last year for a moderate average gain. the smaller cans as against 126,045, TA. 
Sq. ‘ 
000 Ibs, last year. Arm 
ae 
Ribs. 
MEATLAND. NESE JOP2, TRODSGTE ERETARED A, RROCEO, UP "ERAS ye: 
i MEAT AND MEAT FOOD PRODUCTS an 
: UARY 30 THROUGH FEBRUARY 26, 1955 CANNED UNDER FEDERAL INSPECTION |§ thoice 
i Jan, 29-Mar. 3 Jan. 30-Feb. 26 9 Weeks 8 Weeks IN THE FIVE-WEEK PERIOD, JANUARY Hind 
i Placed in cure— 1956 1955 1956 1955 29 THROUGH MARCH 83, 1956 Fore 
2 SEDI SUR ata aR ee 16,042,000 11,249,000 28,228,000 _23,084,000 Pounds of finished product Rour 
SaaS lowes sigicin snips ain ae 352,56. ,000 253,087,000 655,324,000 545,811,000 Slici C Td. 
Ne icleniee csc cei es civnsiearviows 152,000 65,000 240,00) 297,000 “yn rere 5 Sa. 
: Smoked and/or dried— tit ‘on l etd note Arm 
; SBME EG eg ee esis pine os «acess > 5,485,000 5,1: 23, 000 9,773,000 9,903,000 . ro “peel Bris! 
: WRN ti ee ais Sci aicineereutecs 236,958,000 176,22 443,942,000 361,230,000 3 ibe poneis Ribs 
: Cooked Meat ( ee ma Nav 
P MME Kis Gina a cdnoriegnaecadede 6,958,000 5,277,000 12,565,000 11,316,000 or over) 08.) Flan 
“7 RAG iia i ane 27/067,0u0 22'818,000 48)552,000 46,605,400 luncheon meat ..... - -26,280,000 13,866,000 | Boog: 
' MERE iiiss Acie ascciecs-vesanns 366,000 363,000 646,000 730,000 Comned Log ssgeseees ay ‘ perige R i 
Sausage— n ‘orned beef hash ..... bl, +308, 0 
H ee Onn eee 25,135,000 19,401,000 47,529,000 40,715,000 Chili con carne ....... 655,000 15,738,000 Sq. 
: To be dried or semi-dried ...... 12638000 9,485,000 23,013,000 19,314,000 IMS. Wacko wes ek eae 180,0.0 5,888,000 Bris 
; Franks, wieners ......... .. 53,037,000 40,000,000 96,452;000 80,449,000 Franks, wieners in brine 17,000 245,000 Ribs 
| Other, smoked, or cooked . ase 53,005,000 43,443,000 94,151,000 80,952,000 TINO MMe coc ecacle |  -aneaee 886,000 Loin 
Total sausage .........-..+-06 143,908,600 112'379,000 264,145,000 229°430,000 Other potted or deviled 
* Loaf, head cheese, chili, jellied meat food products...  ...... 4,378,000 
ES Sa EN a am 17,956,000 14,965,000 32,586,000 29,579,000 IDR TERT ON oc Servis:4)2ic sis 6. 240,000 3,428,000 | | COW 
Steaks, chops, roasts ............. 66 082,000 45,811,000 120; 025, 00 97,822,000 Sliced dried beef ..... 24,000 448,000 
Bouillon cubes, extract .......... 5,000 126,000 08,000 230,000 ORE OGL oi cameias. | ciate 2,166,000 
OOS Ne ee ee gee 91 ‘367. 600 64,853,000 172,225,000 133,684,000 Meat stew (all product) 134,000 10,096,000 
I ioe ss cca cic odccmie'e 14,415,000 8,923,000 26,065,000 17,701,000 Spaghetti meat preducts 181,000 6,182,000 
ES soo ae ska uel alu 16,698,000 10,773,000 31,987,000 21,949,000 Tongue (other than Van 
Miscellaneous meat product ...... 9,347,000 4,692,000 16,393,000 9,850,000 DICKIOG): 6.6.00 0:6 0,010 00.0 97,000 189,000 92@9: 
ee SS a ere eee re 234,646,000 155,726,000 447,207,000 342,467,000 Vinegar pickled products 2,381,000 1,846,000 
ee ee ee ees 168,416,000 108,103,000 317,593,000 230,569,000 Ee SRUOREC avececens | | sisehes 1,137,000 
NUN MRMNINN ics cs 0 acs ohio a steve nile 8 10,408,000 af 743,000 19,474,0.0 17,283,000 Hamburger, roasted or 
OS Pr ere oe 17,796,000 2 267 ,000 31,783,000 23,657,000 corned beef, meat and 
Rendered pork fat gravy 727,000 18,312,000 | J Inside 
Rendered 11,884,000 8,053,000 22,278,000 16,987,000 soups ....... 3,089,000 63,739,000 | J Outsi 
Refined : 6,791,000 5,396,000 12/546,000 11,128.000 Sausage in oil 417.000 347.000 Knuel 
Compound containing animal fat.. 56,089,000 38,832,000 100,079,000 79,717,000 Tripe 3,000 441,000 
Oleomargarine containing PPO. aris ts so ols acs e ood Laie 295,000 
OOS SS errr 6,826,000 3,117,000 10,754,000 6,312,000 Loins and picnics ..... 3,418,000 95,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) .......... 267,750,000 165,225,000 477,833,000 342,329,000 meat and/or meat by- mole 
DIGTAIE oth seeks inteuicd soak acs 1,785,869,000 —1,241,195,000 — 3,301,786,000 —2,609°676.900 products —20% or ade 
i MOORS soo ce eases cess 359,000 8,019,000 Good, 
This figure represents ‘‘inspection pounds’? as some of the products may have bee y 5 y 
inspected and recorded more than once due to having been subjected to more than ome distinct i -siaaaaliniaiab es —— 4.0 — 
processing treatment, such as curing first and then canning. PRUNE Thi. a chances 69 593,000 191 372 000 
DOMESTIC SAUSAGE DRY SAUSAGE | SAUSAGE CASINGS Hog Bungs— FRES 
. BON dew conivecasce ens ss 54@ 60 STE 
(l.¢.1. prices) (Le.1. prices) | (el, prices quoted to manu- po ey ” ek ee 52 on 
*ork sausage, hog cas... 39 Cervelat, ch. hog bungs . 85@88 acturers of sausage) arge prime, 34 in. 384@ 36 n 
he pone chin gegen @2714 A ee eee 45@48 | Beef Casings: Med. prime, 34 in. cut.. 25@ 27 50 
Pork sausage, sheep cas., cL Ene ra 8@71 Rounds Small prime ......... 16@ 20 60 
1-lb. pkge. * SRG! 43 @46 BIGISCGINER  ociviccvcccccccce | Export, nar., 32/35 Middles, 1 per set, Go 
Pork sausage, sheep cas., B. ©. Salami ..... | PURE, aisiewcin® ae cia sis: 1.10@1.35 cap off ............. 55@ 60 50 
Se - eee 40 @44 Pepperoni ote es ees cence | E xport, med., 35/38 ... 90@1.05 Sheep Casings (per hank): 60 
Frankfurters, sheep cas.53 @58 Genoa style salami, . | E . med., wide eee oe a i ae 5. 
Frankfurters, skinless } Cooked Salami ............. ; 40... eee ee seen eee 1.10@1.50 ROG MINDS: cas 6 cscs ccais Cor 
Bologna (ring) ...... ED Rigiz caesikawns'scolewars 8 | Export, wide, 40/44 ...1.30@1.65 99/5 24 Miiee to 35 
Bologna, artificial cas ee 68@71 | Export, jumbo, 44/up..2.00@2 225 20 ree y , 001 
Smoked liver, hog bung: Mortadella .............-.. 48@51 Domestic, regular ..... 7O@ 7 1! MOAN G Sa. cydserceresee 3.00@3.5 a 
Smoked liver, art. cas. Domestic, wide ........ 80@ 1,00 16 mm. Cot 
New Eng. lunch, spec. .. 5 | a oe an as Ut 
Polish sausage, smoked..51 @54 FS | _ a in. 2@ : Ca: 
Tongue and Blood ..... 42% @45 SPICES | No, 2 weas., 9@ 18 CURING MATERIALS Bu 
Olive loaf .......... 41 @H% (Basis, Chgo., orig. bbls., bags, | Middles— == Cwt. 
Pepper loaf ..........8 h2 @56 bales) Sewing, 1%@2% in. . 5@1.65 Nitrite of soda, in 400-Ib. ; FRE 
Pickle & Pimento loaf. .40%@41 Wine. eeaska Select, wide, 2@2% in.1.75@2.00 bbls., del. or f.o.b. Chgo. .$10.81 Ch 
8 oo Extra select 5 Pure rfd., gran. nitrate of 
Allspice, prime ..... “OY, @21, in 2 25@2.50 soda 5.65 a 
7] >, - 4 - 79 © eerccecee - (|) a at ee ve 
SEEDS AND HERBS Resifte d weet eeees Bungs. exp. No. 1... 95@ 34 Pure rfd. powdered nitrate k Go 
(Le.1. prices) oem m. owder ...... Bungs, domestic ...... 18@ 25 of soda ............ occ Oe 2 
Ground Cc ‘lo af ig ass Dried or salt bladders, Salt, in min. car of 45,000 
Whole for sausage ieee — ae piece: Ibs... only paper sacked, LAM 
‘ : on ‘ ay eel Selphy rea 8-10 in. wide, flat... 9@ 11 f.o.b. Chgo. gran. ton .... 28.40 Pr 
Caraway seed... 35 $0 Mace, taney.’ Bandi 10-12 in. wide, fiat... Ser 11 feoek, per” ton in “Hobs. Vy |e 
‘0 s e ecaceaee : a8 OO: diate s 9.1% 3 are “ ags shee aan ” 96.40 
ees see iia 12-15 in, wide, flat... 14@ 18 Ps s, f.0.b. whse., Chgo. . 5 
fancy ......... 23 Mustard flour, fancy. .. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y.. 5.98 Ct 
Yellow American. 17 a Rare ois 33 | Extra narrow, 20 mm. Refined standard cane 
Oregano ......... : West India Nutmeg... 84 ON: GOWN 5. isc. 4.00@4.35 gran. basis (Chgo.) ....... 8.50 4 
Coriander, Paprika, Spanish .... .. 51 j Narrow, Packers, curing sugar, 100 Ib. i 
Morocco, No. 1. 20 24 Pepper, cayenne .... .. 54 29@ 32 mm. .3.70@4.00 bags ‘ f.o.b. Reserve La. Ge 
Marjoram, 5 - Pepper: Medium, SES a ais oa oa 
ae 2 ay) MOG INO. R apweisine aa 54 32@35 mm. ......... 2.30@2.60 Dextrose, per ewt. xu: 
Sage, Dalmatian, : be ep TE 52 55 | Spee. medium, Cerelose, Reg. No es Ct 
oe Ee 66 oo ick rire 43 47 ' 35@38 mm, ........ 1.75@1.90 Ex-Warehouse, Chicago 36 Gu 
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TS Navels, No. 1 o (uit tonene. 11h do 83 | Prime s .c.1. prices hoe wi) ats 
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NUARY choice: gh No. i118 @ os Ox paren Pree gll ten Hindatrs., 600/700 sie oie ae : Ee 
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(under eg 4 Atel) 110 ..2 Bull ied meat, bbls. ..¢ ii eee ae a ze 
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886,000 a Pre ee seas i 27 Beef Rserigs bbls. .. se 17 poste steer: - 85@ 40 VEA rina 
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= = : se | ai = 2108 25.00 iciilieiiisa BEFF C wh eee «.-1,222.496 cow nds, good ...... 30 000 43.00 
, a Some rp 24 2 a ) , UTS: re . ‘apie jay daa 3 8.00 
| : re Ym24.00 4. 00@27 Week : 30,153 Com’ 7.00@39 
“ s ee 24.0002 ee Week ended Mar. 24 a all wts 39.00 
: : a sai . 21.00 a24.o0 VRAI — pas 291 699 VE dma all wts. - -$26.50@28.00 
or — UU! aa Skin-off) ster Ww , AND CALF CUTS: 362 21 Choi _ 8 | a | 
ne . eek e: ALF cUTS 211 Choi : OFF): @26.50 
000 200 @39.00 Skin-off Wee ended M * fat co 3 : : 
ked, ta lbs, down ... 3 38.00@40.00 ) _ Meek previous 24... 3,029 feet” Gar | 0/180 2. AR nea 
. “eo é . ae é et Liplecce Ee al 09 iood. ‘ ns 
| SS: one baal Week _ MUTTON: ; 3,027 Good be an 38.00@41. 0 
Oo on rime: ss): 35.00@88 : Week nded Mar on Good. O/ike V2 aoa | 
... 26.40 40-50 Ibs @88.00 34.00@37. | BFEF a s yee 7.144 : AMB: — ace : 
Y 5 50-60 Bo Bales b0's6 60 Wee ‘URED: 1.779 P ines te rt 
5.98 Ch We Bee. ae 33.00@35.0 _ a = 
ea = - | _— pens | poRK Pant inca whey ... 16,700 Choles yy ala $42.00@44 
: : : — pat | Week URED AND ee "669 Chokes. SEE +. = me 
= | he Gan . hee wa oO. 
| bis aa 12.09 fom Goeal 24 tood, 80/45 ........ 44.00 
: fe a meee i @39.00 | ae AND nee aevdaneus i 843 Good, 45/55 eteneae a. pote 00 
7.58 — am 30.00@34.00 pepe ye 37.00@ ee oer ee 2s: ie Locatix DRE st am 
7.68 oice, 70 1 ): . 34 -00 86 41.00 | ek previou phates “Binet eS ; 
hotce, 70 Ibs. down ... 18 .00@37.00 ; ‘00@39.00 | Local BS veeeeeee ‘ esau Hinds, 500/800... 400 
SIONER s. down ... pose N 4.00@39.00 | a SLAUGHTER es Round sine. iat Ba 
i .00 Yone qu ct : : : 
MARCH None oon 14.00 Week ended Mar. 24 a0 rai eS. a oe 
31 0 .00@17.00 CALV previous “ 2 se —< i 
, 1956 14:00@17.00 Week hie ate ei aaa ts e 
a = as Bhert Jo n. untrim. bape anen4o 
CM ccceccees 112oT Bri aol a sa 
OS Rha as ee 
ort plates beans aie Zan 
9@12 





PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS | HOG VALUES AT THEIR WORST IN MONTHS BY 


(Chicago costs and credits, first two days of the week.) 





From The National Provisioner Daily Market Service ‘ fe . 
The market on live hogs, rising at a more rapid rate 






































































CASH PRICES than mark-ups in the meat trade, cut deeply into cut-out } “junk 
(Carlot Basis, Chicago price Zone, Mar. 28, 1956) | values this week. Margins, with those on heavy kinds DIG! 
SKINNED HAMS BELLIES | backed up the most, were at their worst position in months, } wet re 
Fresh or F.PF.A. Frozen Fresh or F.F.A, Frozen : - Low 
13 10/12 45 2Yon § 6/5 180-220 lbs.— —220-240 lbs.— 240-270 lbs.— Med. 
Tp pine ns aman 9 Value Value Value High 
43 schpake xe 14 TRESS per per cwt. per per cwt. per per ewt. Liqui 
heen 16 ne oo ae ae pita fin. 
118 18 , alive viel alive yield alive yield 
ee ete 20 7 aes LORS. ce 1635 OT CEC | ee $11.11 $15.84 $10.80 $15.06 $10.25 $14.29 
OD pasnusus oe M4 18/20 ......4.. 14 i TERS Cuts A8eO G5 oo 0 3.71 5.32 3.70 5.21 3.26 4.49 § 0% m 
Be ak eas nisin 4 24 | Ribs, trimms., ete. ... 1.42 2.04 1.33 1.86 1.24 1.73 0% m 
EP POE + 25 Gr. Amn D. S. Clear Ont Of TOG8 oe os cae $14.50 $14.57 $14.44 5% m 
31% .... 25/up, : 1B wy RBI Boe oot 1049 | Condemnation loss .... 06 .06 .06 0% di 
Ham quotations based on product I  <) Sae 10% Handling, overhead .... 1.88 1.67 1.50 W% di 
eonforming to Board of Trade defini We ary sake ee oes aaacra 10%4n TOTAL COST ........$16.44 St $16.30 $16.00 0% bl 
tion regarding new trim, effective Is cect re 10ign TOTAL VALUE ....... 16.24 15.83 14.75 Steame 
Janus 9, 1956 Be nfo. 5 RN Coa ein as 0 o waren , 9 e 47 "on 
eid ta 73 n Pe 40 A a ‘ rer ieee wal k eae a $ i oe 0% st 
PICNICS 
Fresh or FFA, Frozen 5 ilia tin PORK cUTS Feathe 
5 21% 21%, pct: iad 
5 37144 @38 Loins, 
‘ Phe sa 37% Loins, PACIFIC COAST WHOLESALE PORK PRICES Hoof 1 
i ee Gcsasci Loins, 
: ‘ cece Thee Talia: i San : rancisco No. Porte Be 
: 18lén 29430 . Bost. Mar. 27 Mar. 27 Mar. 27 Med ; 
: ed, t 
i = ees a FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) High | 
FAT BACKS 294: 30. Ribs. 80-120 Ibs., U.S. 1-3 None quoted 5.00@ 27.00 None quoted 
Fresh or Frozen Cured ee aCe ae 120-170 Ibs., U.S. 1-3 25.00@26.50 23.00@ 25.00 $24.00@ 26.60 
es ae BS betccseen Bn Ribs, 5 31K, 
? A? Oe" a ae 8% FRESH PORK CUTS No. 1: Calf t 
; Bt 6. eS cd cts 914 LOINS: Hide 1 
F Olen ...... 12/14 ......-.. 10% Fre Dag ro games we Oe TE SR eee ene 41.00@44.00 40.00@ 43.00 40.00@46.00 fF Pattle 
On ..-.. ees 14/16 ......... 1 Lo aa fe : BOSE. s Sess wisn a:ase5e 41.00@ 44.60 42.00@45.00 40.00@46.00 | agi 
i oe RRER 60 <b sows 11% 74%4@7™% .. Square Jowls .... unq. 12-16 lbs 41.00@44.00 40.00@42.00 40.00@46.00 | Vis Sk 
i ee 18/20 .. ere | 6% .... Jowl Butts, Loose .... Tb eee Se Seen ae : ‘ : =. ; f 
10%n ...... 18/20 ......... 11% 7¥jn'..” Jowl Butts, Boxed ..” ana. PICNICS: (Smoked) (Smoked) (Smoked) = 
4-8 Ibs. ............ 26.00@31.00 245.00@30,00 28.00@33.00 | Winter 
Summe 
HAMS, Skinned: Cattle 
LARD FUTURES PRICES CHGO. FRESH PORK AND | 12.16 Is. 0.0.0.0... 49.0005 is.00@52.00  45.00@52.00 | inte 
PPM) © Sdcaccdiad eka ace 8. ao. 8.00@51.00 44.00@50.00 : 
NOTE: Add 1c to all price quo PORK PRODUCTS | S 
tations ending in 2 or 7. Mar. 27, 1956 | BACON, ‘‘Dry’’ Cure No. 1: n—n 
(Le.L. prices) | 6- 8 lbs. R 36.00@ 40.00 32.00@37.00 ——— 
FRIDAY, MAR. 23, 1956 Hams, skinned, 10/12...48 @43% | 8-10 Ibs, 34.00@38.00 30.00@34.00 9 
Open High Low Close Hams, skinned, 438 @438% | 10-12 Ibs. ............ 25.00@ a3 ‘00 32.00@36.00 28.00@32.00 fv 
9 mx 9 on 9 47% li 3, Ski ad, a 3 @43%5 
Ss ee ee ee an ia. || a ee: 
July 12.7 12.85 12.62 12.77b Picnics, 6/8 Ibs. ........ 21 | _1-Ib. carton ......... 14.00@15.75 16.50@18.00 13.50@16.50 
Sep. 13.02 13.12 12.92 13.10a Pork loins, bon'ls, 100’s. 60 50-Ib. cartons & cans, 12.50@15.25 16.00@17.00 None quoted 
Oct. 18.10 13.20 13.02 13.20 (Job Lot) | ROMO cc hema onetoweae 12.00@14.75 15.00@16.00 12.00@15.50 
Sules: y s Shoulders, 16/dn., logse.. 25 | 
ee ee ee ” Pork livers ...-......- 10%@11 
Open interest at ¢ Ipse Thurs., Tenderloins, fresh, 10’s..62 @63 
Mar. 22: Mar. 1, May 1,258, July Neck hones, bbls. ..... 6%@ 7 
715, Sept. 368, and Oct. 52 lots. ee. Re rer rt 12 | N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
Bost, 8:¢. OOS scscccos T @ T% Mar. 27, 1956 Mar. 27. 1956 
MONDAY, MAR. 26, 1956 (1.c.1, prices) fea eae 
» Wes WESTERN DRESSED 
is hes dees ands Se CHGO. PORK SAUSAGE voids taleks 480 ., Se Reh ag 
; . ) ins, 8/12 ....$40.00@43. PORK CUTS—U.. 1-3, Lb. 
RR hd ia de! ae MATERIALS—FRESH Pork loins, 12/16 .... 40.00@41.00 Reg. loins, trmd., | 8/12.. 40@48 
July 12.85 ee 12.80 12.82b (To Sausage Manufacturers in Hams, sknd., 10/14 .. 43.00@46.00 Reg. loins, trmd., 12/16.. 40@48 
Sep. 13.1 13.15 13.07 13.12b jobs lots only) Boston Butts, 4/8 .... 28.00@32.00 Reg. loins, trmd., 
Oct. 13.2 13.27 13.17 13.25: Pork trim., reg. 40% Regular picnics, 4/8.. 23.00@25.00 a bg MEE None qtd. 
Sales: 4,120,000 Ibs. ONE, cocoate cseeneees 6 10 Spareribs, 3/down .... 30.00@32.00 cen nga er 4/8 ....0. a8 
Open interest at close Fri., Mar. Pork trim.. denpdeodion \, Pork trim., regular. . 28.00 Teruae Piece m neal ne on 
23: Mar. 1. May 1.238. July 715 lean, _bbis. se teeeeeee 11% Pork trim., spec. 80% 44.00 veg CB wcccveeld one qta, 
<3: Mir. 2, May Jodo, JUly éte, Pork trim., 80% lean, LOCALLY DR ESSED 
Sept, 382, and Oct. 55 lots. Bblge aes etc sacs eisen 28 City oa ? 1-3 Lb. 
Pork trim., 95% lean, | Box lots . , , mae 
TUESDAY, MAR. 27, 1956 BE i ciccdutawswesavuee Gee | Hams, sknd., 10/14 ..$43.00@48.00 Pork loins, 8 ‘12 LeeeRetien 438@45 
iis denten <a. sa Pork head meat, trim....17 @18 | Pork loins, 8/12 .... 41.00@46.00 Fork loins, 12/16 ......... 43@4%5 
a — Pork cheek meat, trim., Se | Fork Solan, 32/16 .... 4100MORMD Serra ALTE #++e¥-enreons 
—_ : ee ewe DDIS. 6.22. . sees eee ee es 22 | Boston Butts, 4/8 .... 32.00@36.00 i hams. 10/12 * 47@4s 
Sep. 18.18 13.15 1% 3.10: f RARWICR 478: os one wos 23.00@26.00 sk. hams. 12/14 a 
= = - pase ‘ tee = be : PACKERS' WHOLESALE | Spareribs, 3/down .... 31.00@36.00 Pisnies 7 ee Pa Ons 24@26 
Oct. 13. 13.30 138.20 13.20a LARD PRICES | Rost ms tte iat Gh8's)8: EOE RI, @ 
Sales: 3,760,000 Ibs. N. Y. DRESSED HOGS Henri Pi Ee Eat 
; seit : : Refined lard, tierces, f.o.b weak 
Ope arest at close } M: : ’ » 7.0.0. 
2G: oo re “i 2 pp — sor Ce Tee eae $13.75 | (1.e¢.1, prices) HOG-CORN RATIOS 
Sept. 888, and Oct. 68 lots, tC RRfine’d lard. 50-Ib. cartons, | (Heads on, leaf fat in) 
Sept, 388, anc et. 6 ots. 295 | * 
Keitie remtane tierces; fob, > | 30 to 75 Ibs. ......824.25@o7.05 ~The hog-com ratio for 
WEDNESDAY, MAR. 28, 1956 CHICAGO oe aeons us | oe Ie. ere Syon@ors, barrows and gilts at Chi- 
io. we 9 ar 9 4% sen kettle rendered tierces, | OR > iets oF 
aa akee pel eo aR f.0.b, Chicago ............ 14.75 | . 125 to 150 Ibs. + 24.25@27.25 cago for the week ended 
y Eee pene gles pai ar _  RERPASPee ree 00 | 
Sep. 13.10 13.12 18.05 13.10b i es gern Me Pg st | CHGO. WHOLESALE March 24, 1956 was 10.3, 
Oct. 13.12 18.22 18.12 18.208 
og are siseasel wien — — the USDA reported. This 
Open interest at close Tues., Mar N. & 8. (del.) eRe 22.25 me Be ane ratio compared with the 
°7: May 1,229. July 721. Sept. 390, "are. shortening, N. & 8... 23.25 Hams, skinned, 14/16 Ibs..— (Av.) 
27: May 1.229, July 721, Sept. 300, sii iets labia WPREDUBT oe hc aac coeds wais se 49 9.6 ratio for the preceding 
: iar : Hams, skinned, 14 6 Tbe., 
“4 A CE = ready-to-eat, wrapped ...... 51 week and 11. 3 a year ago. 
THURSDAY, MAR. 29, 1955 P.S. or P.S. or Ref. in anual i, 16/18 Ib 
May 12.45 12.50 12.30 12.87-40 wenn D.R.  50-Ib. a 5 Ibe., e These ratios were calculat- 
May 2. 2.4 2.87- Gna eaahiLeoe tins | __Wrapped .........- te cceceeee . 
Co ea IES ee cee ieee Hams, ‘skinned, 16/18 Ibs., ed on the basis of No. 3 
y 12. 2.87 12.70 12. (Bd, Trade) Mkt.) Mkt.) ready-to-eat, wrapped ....... 51 
x ed aoe er rene Mar. 23... 11.74n 10.00 12.00n Bacon, fancy — brisket By yellow corn selling at 
Sale: 1,800,000 Th Mae. 24. 11Ein Ltn 120m | Of, 8/10 Ts. "wrapped"... 2% $1,335, $1.305 and $1.489 
ee ee “ Mar. 26... jin 9%@ 2.00n daCO cy ¢ seedless, 
oe interest at close Wed.. Mar. Mar. 27... 11.75n 10@10% 12.00n 12/14 Ibs., wrapped ......... 26 per bu. during the three 
28: May 1,217. July 728, Sept. 390 Mar. 28... 11.75n 10.12%n 12.00n Bacon, No. 1 sliced, A Ib. open q * 
and Oct, 84 lots, Mar. 29... 11,75n 10.12% 12.00n - faced layers ..c...ecec. ee. 88 © periods, respectively. 8 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Mar. 28, 1956 
BLOOD 
Cnground, per unit of ammonia 
(bulk) 
DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 


*4.50n 


SE (RUG ene. .0 53 6 oe onitewm ue hare ee *4.75n 
NE RUE. bp bisis c wncasies Cegkees © os *4.50 
Rn WOES aks 6 earner eno pe oda *4.50n 


*1.50@1.75 





Liquid stick, tank cars 


PACKINGHOUSE FEEDS 

Carlots, ton 
0% meat, bone scraps, bagged..$ 60.00@ 67.50 

0% meat, bone scraps, bulk .... 57.50@ 
% meat seraps, t 7 
0% digester tank 
0% digester tank 62.50@ 67.50 
%% blood meal, Ea teak wis 100.00@115.00 
Steamed bone meal, bagged 
CU AMINED ore 4.4 oon 6 Sad a8'% 85.00 
0% steamed bone meal, bagged... 67.50@ 70.00 


FERTILIZER MATERIALS 
feather tankage, ground, 
per unit ammonia ................ 3.60@4.00 
Hoof meal, per unit ammonia ....... 6.25@6.50 


DRY RENDERED TANKAGE 












5.00@ 





Low test, per unit prot. .......... *1.10n 
Med. test, per unit prot. .......... *1.05@1.10n 
High test, per unit prot. ......... *1.00 
GELATINE AND GLUE STOCKS 
Per cwt. 


1.35@ 1.50 
6.00@ 7.00 


Calf trimmings, (limed) ore vie 
Hide trimmings (green salted) .... 
Cattle jaws, scraps and knuckles, 
per ton .. 
Pig skin scraps and trimmings .... 
ANIMAL HAIR 
Winter coil dried, per ton 
Summer coil dried, per ton ..... 
Cattle switches, per piece or 
Winter processed, gray, Ib. ..... 
Summer processed, gray, Ib. . 


55. 0O0@ 57.00 
pe b. 


V.25@ 5.500 





125.00@ 135.00 
60.00@ 65.00 
41@d% 

2 
sa@l4 
*Quoted delivered. 


n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, Mar. 28, 1956 








The inedible fats market in the 
Midwest and on product for eastern 
destination was steady to strong late 
last week. Bleachable fancy tallow 
sold at 6%%c, c.a.f. Chicago. Yellow 
grease was bid at 6%4@6%c, c.a.f. 
New York, product considered. Of- 
ferings were held at 7c, Edible tal- 
low was bid at 8c, f.o.b. River, and 
9c, Chicago. Some export inquiry was 
also apparent. 

The market locally at the start of 
the new week had identical bids sub- 
mitted; however, sellers maintained a 
firm hold on product. There was in- 
terest at 735s@7'%c, c.a.f. East, on 
bleachable fancy tallow, and at 7%sc 
on choice white grease, all hog. Pro- 
ducers asked Y%c higher on the lat- 
ter, A couple of tanks of edible tal- 
low sold at 9c, f.o.b. River, for ex- 
port. The same was bid at 944c, Chi- 
cago. 

On Tuesday, special tallow and 
B-white grease sold at 6%c, c.a.f. Chi- 
cago, Indications of 6°s@6%4c, Chi- 


cago, were on bleachable fancy tal- 
low, and at 6@6%%c on yellow grease. 
Choice white grease, all hog, sold at 
73s@7Tac, c.a.f. New York. Bleacha- 
ble fancy tallow traded at 7%8c, same 
delivery point. Choice white grease, 
all hog, was bid at 6%4c, Chicago, and 
the not all hog material at 65%c. Edi- 
ble tallow was bid at 9%c, Chicago, 
but held %4c higher. Edible tallow 
also sold at 94c, f.o.b. River, not 
coming to the Midwest, and another 
sale was reported at 9%4c, f.0.b. out- 
side point, moving south. Trade mem- 
bers kept close watch on the loose 
lard market, which was strong. 
Good movement was recorded at 
midweek. Bleachable fancy tallow 
and prime tallow sold at 6%4c, and 
6lec, respectively, c.a.f, Chicago. 
Choice white grease, all hog, and 
bleachable fancy tallow sold at 7}c, 
delivered East, with indications of 
7c, same delivery point, on hard 
body bleachable fancy tallow. Origi- 
nal fancy tallow sold at 7%4c, c.a.f. 
Zast. Yellow grease sold at 6%sc, same 
destination, and was bid at 6@6%c, 
Chicago, product considered, Edible 
tallow was held at 93%4@10c, Chi- 








r 


To 


¢ Greater Cleanliness In and Around Your Plant 


DARLING & COMPANY 


74 Years of Successful Service 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


¢ Daily Pick-ups and Prompt Removal of All inedible Material, Including 
Hides and Calf Skins and Cracklings 


v7 A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘N 





CHICAGO H | 


DETROIT 


{ CLEVELAND [ 


CINCINNATI { 


BUFFALO 





4201 So. Ashland 
Chicago 9, 

Ilinols 
Phone: YArds 7-3000 





\ 


P.O. Box 2329 
MAIN POST OFFICE 
Dearborn, Michigan 
Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Lockland Station 
Cincinnati 


hio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


15, 


P.O. Box #5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 
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cago, with inquiry at 94@9%c, The 
trade talked 9%@9%c, f.o.b. River, 
on same. Bleachable fancy tallow and 
prime tallow were bid at 7%sc, c.a.f. 
New Orleans. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9%c; original 
fancy tallow, 7c; bleachable fancy 
tallow, 6%c; prime tallow, 6'c; spe- 
cial tallow, 6%c; No, 1 tallow, 6c: 
and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
6%4c; B-white grease, 6¥c; yellow 
grease, 6@6%c; house grease, 5%4c; 
brown grease, 54%c. Choice white 
grease, all hog, was quoted at 7'4c, 


c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Mar. 28, 1956 
Dried blood was quoted Wednes- 
day at $4.25 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4 f.o.b. per unit of am- 
monia and dry rendered tankage was 

priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR, 23, 1956 
Prev. 





Open High Low Close’ close 
May 6.75 ae er 16.56 16.85 
July 16.51 16.75 
Sept. 15.84b 15.95 
Oct, 15.47 15.51 
Dec. 15.05b 15.05 
Jan, ‘ : 15.05b 15.04b 
Mar. .... 14.82b 15.08b 15.07 


Sales: 357 lots, 


MONDAY, MAR. 26, 1956 


May .... 16.51b 16.83 16.56 16.838 16.56 
July .... 16.55 16.70 16.50 16.68b 16.51 
Sept. .... 15.80b 16.05 15.88 16.05 15.84b 
Oct. -.+- 15.42b 15.58 15.53 g 

Dec, .... 15.05b 15.25 15.15 

Oe, ccns ROOD ones ines 

Mar. .... 15.00b 15.14 15,14 





Sales: 274 lots. 


TUESDAY, MAR. 27, 1956 


May .... 16.80b 16.98 16.63 16.68b 16.83 
July .... 16.70b 16.80 16.56 16.61 16.68b 
Sept. .... 16.00b 16.10 16.00 16.00 16.05 
te” “Ass eee 60b aks 15.55b 15.62b 
Dec. oa) Se 





Jan, 
MAE, xs 
Sales 313 ots. 


15.20b 
15.15b 


15.20 15.20b 15.25b 
j 18: 





15.15 15.15 





WEDNESDAY, MAR. 28, 1956 
May .... 16.66 16.89 16.68 16.87 16.68b 
July... 16.61b 16.77 16.60 16.76 16.61 
Sept. 15.§ 16.15 16.00 16.09 16.00 
Oct. res ieraiia 15. 15.55b 
Dec. 15.30 15.25 f 
Jan. ae dis-er 
Mar. 





Sales: 395 lots. 


VEGETABLE OILS 


Wednesday, Mar, 28, 1956 
Crude cottonseed, carlots, f.o.b. 


inte a rack eeok wakes aahis 14%a 
I a oG. de wisieenieeg a eie:¥a-ke ss 14% n 
EERE ree ea ee 14%, @14%n 
Corn oil in tanks, f.o.b. mills ..... 154n 
PUANEt Cll, £:0., MIS ...occccsicee 17%n 
Soybean oil, f.o.b. Pacific Coast.... 13%n 
Coconut oil, f.o.b. Pacific Coast.... lin 
Cottonseed foots: 
Midwest and West Coast .......... 1y%¥@ 1% 
DRUG. ca oscuuietiens cee nas dkbaeks 1%@ 1% 
OLEOMARGARINE 
Wednesday, Mar, 28, 1956 
White domestic vegetable ...............6.. 28 
IN 86s Sas ehewwh ees obavevawoune 30 
ME COMUNIION WAOEEG onic cc ck sc ccccccinsccceces 25 
WUOURE GRMTMOE PASTY ook cc cccccecccwces 24 
OLEO OILS 


Wednesday, Mar. 28, 1956 
Prime oleo stearine (slack arrels)....10%,@10% 
Extra oleo oil (drums)............... 13%@14 


n—nominal a—asked. pd-——paid 
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HIDES AND SKINS 





Most selections of big packer hides 
sold at higher levels—Branded steers 
sold steady, except Lake Charles pro- 
duction which sold at Yc higher— 
Small packer and country hide mar- 
kets strong, but activity generally 
slow—Calfskins and kipskins higher— 
Sheepskins a shade easier. 


CHICAGO 


PACKER HIDES: There was broad 
interest for hides on Monday at 
mostly steady levels, except on light 
native cows, which were bid 42c over 
last week’s prices. Offerings, how- 
ever, were withheld, with some sellers 
indicating they would ask higher 
prices on some selections once they 
had offering lists completed. Late 
in the day, 
sold up %e at 17%c. Northern light 
native cows were bid at 17c, with 
some trading reported. River light 
native steers sold higher at 16c. 

During Tuesday’s trading, heavy 
native steers, all points, sold at 1] '%c. 
Lake Charles butt-branded and heavy 
Texas steers sold at 10c. Heavy Texas 
steers traded in larger volume, how- 
ever, at 9'2c. Heavy native cows sold 
at 12c, and Milwaukee production 
brought 12%c, Fort Worth branded 
cows traded at 12%c, but no sales of 

Northern production were reported. 
Light native cows sold at 17c and 
17%c.: River native bulls sold at 10%c. 

Some selections of hides continued 
to trade higher early midweek, and 
Chicago and Milwaukee heavy native 
steers sold at 12c. St. Paul, River and 
Milwaukee heavy native cows sold 
at 12%c. Butt-branded and Colorado 
steers sold steady at 9%c and Qc. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market continued strong, but sales 
were generally spotty. Lack of action 
was reportedly due to sellers slow to 
present offerings and tanners hesitant 
to reach for higher priced hides. 
Some 50@52-Ib. average hides sold 
at 14%c and at 15c. Special 48@50- 
lb. average reportedly sold higher. 
Demand for heavier average hides 
was unenthusiastic again this week; 
however, some 62@63-lb. average 
were bid at lle at midweek, with 
unconfirmed trading at that level. 
The 40@41-lb. average sold at 2lc 
out of the Southwest, with additional 


offerings priced at 22c, Production 
of country hides was_ reportedly 


pete Some 48@50-lb. straight lock- 
r butchers sold at 11%c and 12c, 

ad renderers lc less, nominally, 
CALFSKINS AND _ KIPSKINS: 


River light native cows~ 


About 2,000 River kip sold at 40c, an 
advance of 5c over Friday of the pre- 
vious week. Overweights were con- 
sidered nominal at that time at 37c. 
This week, about 30,000 calfskins 
sold at an advance and St. Paul 
heavy calf brought 57%c and lights 
at 52%c. Wisconsin light calf sold at 
52%c and heavy calf brought 55c. 
River heavy calf traded at 55c, while 
lights sold at 50c. Kip traded at 40c 
and overweights brought 37c. 
SHEEPSKINS: No. 1  shearlings 
sold at 2.85 and fall clips at 3.25, one 
car involved. No. 2 shearlings were 
quoted at 1.85@2.00 and the No. 3’s 
at .80@.85, both on a nominal basis. 
Dry pelts and pickled skins mostly 
unchanged from last week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Cor. Week 
Mar. 28, 1956 1955 
Hvy. Nat. steers ..... 12 11 @11% 
Lt. Nat. steers ....... 1514,@16n 14 @14%n 
Eivy.. Tem, eteets ..... 9%n 9%n 
(a cr 14%n 16n 
Butt brnd. steers ..... 9% 944n 
=... ere 9n 
Branded cows ........ 11% au: 2ibn 10 @ll 
Hvy. Nat. cows ...... 11 @11% 
Bit. A OOWE koi csck 17 @izien 138%@14 
a eae 10%@11n ~ On 
Branded bulls ........ 9% @10n 8n 
Calfskins, 
Nor., 10/15 ........55 @574n 40n 
10/down . 5244n 45n 
Kips, Nor., nat., 15/25. 40n 27n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....11 @12n 10%n 
i Ter ee 14%@15n 12n 
SMALL PACKER SKINS 

Calfskins, all wts. ....28 @40n 25 @26n 
Kipskins, all wts, -24 @2in 18 @19n 
SHEEPSKINS 
—— shearlings, 
‘Oe 2.85n 2.750 
Dry Pelts 24@25n 27 





Horsehides, Un 





. 9.00@9.50n 8.00@8.500 


N.Y. HIDE FUTURES 


FRIDAY, MAR. 23, 1956 





Open High Low Close 
Apr. ... 12.45-50 12.82 12.45 12.80 
July ...12.95b 13.23 13.00 13.22 
Oct. ...13.30b 13.62 13.45 13.65b- = Tha 
Jan, ...13.50b 13.97 13.80 13.97 
Apr. ... 18.50b hoke puns 14.17b- 24a 
July ... 13.70b wees 14.37b- 45a 


Sales: 179 lots. 
MONDAY, MAR. 26, 1956 


Apr... 12.85-95 13.10 12.85 12.95 
July... 13.40-44 13.55 13.37 13.37b- 3a 
Oct. ...18.75b 13.90 13.70 13.74 - 75 
Jan. ...14,00b 14.00 14.00 14.00 
14.23b- 28a 


Apr. ... 14.82 14.32 14.32 
July... 14.45b see 
Sales: 195 lots. 


TUESDAY, MAR. 27, 1956 


14.45b- 52a 


Apr. ...12.90b 12.95 12.92 13 —_ 13.00a 
July ... 13.44 13.44 13.34 13.4 

Oct. ... Ie 13.75 13.70 13. 72b- 75a 
Jan, ... 12.95b as were 13.97b-14.05a 
Apr. ... 14.20b 14,22b- 35a 
July ... 14.40b 14.42b- Bia 


Sales: 43 lots. 
pee naggecne MAR, 28, 1956 







Apr. 2.95b 13.25 13.14 13.22 
July 48-49 13.66 13.48 13. 60 
Oct. - 13.80b 14.00 13.85 13.96 -14.00 
Jan. ...14.05b 14.20 14.17 14.20 
Apr. ...14.25b 14.50 14.50 14.50 
July ...14.45bd = 14.62 14.50 14.70b- 80a 


Sales: 109 lots. 
THURSDAY, MAR. 29, 1956 


Apr. ... 13.30b 13.66 13.45 13.67b- 72a 
July ... 13°60b 14.08 13.74 14.00b- 08a 
Oct. ... 13.95b 14.30 14.05 14.30b- 35a 
Jan, ... 14.20b 14.40 14.40 14.55b- 65a 
Apr. ... 14.45b patek coat 14.75b- 85a 
July ... 14.60b ree aes 14.95- 15.058 


Sales: 98 Ibs. 
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LIVESTOCK IS...Weekly Review 
rs Suggest Solutions Colorado Auction Market 

an | Farmers Sugg , KINDS OF LIVESTOCK KILLED 
ore- | To Meat Over-Production Sales Up Sharply Last Year 
7, Overproduction of livestock and tThe classification _ of livestock Greater numbers of livestock were 
a meat, which has had a depressing ef- slaughtered under federal inspection marketed at Colorado auction markets 
‘eal fect on income from the producer's during January 1956, compared with during the fiscal year 1954-1955 than 
ht standpoint, is getting serious attention December 1955, and January 1955 through any of the preceding five 
- at the grass roots level where the is shown below: years, according to State Board of 
55 gravity of the situation is felt the = B> 1833 Stock Inspection commissioners. 
hil * | most. Various solutions to the prob- Ee — Ss Figures showed an increase of 18 
po lem have been suggested by all seg- Cattle: pe pw as per cent over fiscal 1953-54 in total 

A © Se Corer 52.8 8. a , 

“ | ments of the industry as well as by peptone 15.3 13.9 15.5 number of head sold through auction 
-< ) government officials, Producers have ie NT a lig 10 8 markets. A total of 820,688 head was 
a brought forth their own suggestions Aes h Golias tee. ae sold in 1954-55 compared with 692,- 

wed m solving the problem. Hogs: ia ‘s pe 438 the year before. 
ve BOWS wcevesscccveces 9.6 - . 4 ~ a 
"se John Nelson, a Bureau county, IIl., Barrows & gilts 93.9 92.3 94.9 Since 1952-53, auction markets 
7. feeder suggests holding down weights, ae tee 100.0 100.0 have shown a steady increase in num- 
ak while maintaining numbers. His sug- gg og go 91.9 96.6 ber of head marketed to this last year's 
es gestion involved cattle mostly, where Sheep .....++.-+.4.. + a) a + record high. At the end of fiscal 1955, 
a smaller percentage reduction in aie <a a ; ioe lel a there were 44 livestock auction mar- 
i ased ¢ reports Or ckers. ‘otals 8 ‘ e 
NS weight would have a two-fold result. on rounded Ben <r stel “Hneluded a cattle elanid- kets operating in the state. 
A lower carcass weight by a few tleation. 
week | pounds would materially reduce vol- — Plan Oaden Auction Market 
vee ume of total meat production and at Canada’s Livestock Outlook gd seein ; ; 
14%4n | the same time cut feeding costs. Nel- Points To More Beef, Pork Plans _ es a aay "heel 
9¥an on says this theory also be ap- auction at Ogden, Utah, it has been 
16 son says this theory could also be ap a ere Lae ie eee auct nm, Ut 
O¥n plied to hogs ; Pork production in Canada will con indicated. Practicability of such an 
a : An Iow . ty, Ia., hog producer tinue high in 1956 and marketings auction market has been under study. 
)11%4 ice a ae ee are likely to exceed the 1955. total 7 catiens: ts tae 
4” Ivor James, would limit hog produc- ; i ae Should the auction be built, it wi 
"On Yt Gamage : 1 by a small margin, dominion sources le seaiie See da anehes senna 
8n . to a rng sae Wa = Sake : have indicated. Prices are not expect- os oe ; 
a formula which would hold produc- 7 pen a faved af : : ‘ ? 
an tion down and yet give a fair return od to show much ee ee Spring Lamb in California 
27n He f. 160: eo ype nage those prevailing in the fall of 1955 ' RE Pe 
ste eos ee except for the usual seasonal rise dur- __ The spring lamb trade in California 
«iil equal number of hogs annually. Hogs suki Ger damian is assuming considerable proportions, 
Phi do better when not crowded, he points “The cattle outlook is expected to be comprising up to 90 per cent of sheep 
out, and this allows development of siisties: daceaatthase, ceaiile Mikes and lamb kill at some centers the past 
26n ° é ea for heavier marketings, slightly lower 
190 desirable quality. James also raises Phoige a cca ies os two weeks. Trade sources there 
- 4 GR ogaapittce 4g Masress prices, and not much change in ex a h lamb 
mn € Sat ee & ee ae port volume. Since 1951 cattle prices Pointed out that > op Ting os can 
Ba si Sagat have declined more than prices of  C@SS€S wpe anenes y se te aan 
8.500 ST. LOUIS HOGS IN FEBRUARY other farm products and feed sup- Pi pg Id Lge iy —* 
: plies have not increased. These con- ee 
Hog receipts, weights and range ditions offer little incentive to expand 
of prices at the St. Louis NSY were breeding herds. Vote to Annex Stockyards 
reported by H. L. Sparks & Co. The bright side of the Canadian City commissioners of Wichita, 
Tha — ee meat outlook is the steadily growing Kan., voted unanimously recently to 
ota | Hogs received. ........-. 266,748 192,522 population, continued high level of | annex a_ two-square-mile industrial 
2 ; prleesl oa vetecas 5.25 8. ; : Farge 
4a cone aos bey ber consumer demand, and the expanding area, which includes the stockyards 
ee ea es 1¢$3 prosperity for the average consumer and_packinghouses. 
oea a Tere a manne aa a 
28a re OLD BALDY HOG SCALD 
2a As simple GS$---= Add OLD BALDY to the scald- 
ing vat and cut dehairing 
~~ 2+2—4! time up to 50%. OLD BALDY 
oe loosens even the toughest 
T5a bristles. Hair comes out by 
14.05a the roots. Cuts dirt, scurf, 
sie PACKER + K.M. — SATISFACTION! <a tea 
we faster. Satisfaction guaranteed 
BLOOMINGTON, wut. LAFAYETTE, IND. OMAHA, NEBR. or your money back. Send 
CHATTANOOGA, TENN. LOUISVILLE, KY. PAYNE, OHIO for ye _ carton... 
“wa ang Rea MONTGOMERY, ALA. poem pid — only 26¢ per Ib. - lj 
>» NASHVILLE, TENN. "iD. 
DETROIT, MICH. v VALPARAISO, IND. upplies 
80a 
MOSNEE. S.C SERVICE Tibi Hatae $e 
; : . ansas City 8, Mo. 
: ele Reames KENNETT- MURRAY Phone: 
: = INDIANAPOLIS, IND. EVERYTHING for the Victor 2-3788 
65a JACKSON, MISS. Livestock BuYINS Meat Industry 
- Sa JONRSBORO, ARI 
15.05a 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 24, 1956, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 11,076 hogs; Shippers, 
8,045 hogs; and Others, 21,254 
hogs. 


Totals: 24,729 cattle, 1,017 calves, 
40,375 hogs, and 4,122 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 2,661 W717 2,652 2,225 
Swift .. 2,192 549 4,150 4,249 


Wilson . 1,336 e-. 4,648 ee 
Butchers. 6,215 2 1,060 382 
Others .. 1,201 a 955 5,920 


Totals .13,606 1,328 13.466 12.426 


OMAHA 
Cattle 
& Calves Hogs Shee 4 
Armour ... 6,283 6,626 2 


Cudahy ... 3,108 
Swift oe 4,223 
Wilson 
Am, Stores. 
Cornhusker 
O'Neill .... 
Eagle ..... 
Neb. Beef.. 
Gr. Omaha. 






Hoffman .. 

Rothse *hild. 1,223 
as 1,050 
Kingan .... 1,432 


Merchants . 
Midwest . 





Omaha 
Unies ..... " 
Others 8,818 
Totals 25,075 33,239 8.681 


E. ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour, . 2,879 577 13,296 OF 
Swift °. 3,230 1,444 12019 1.213 
Hunter . 1,092 rele pis 
ey Rp a 
Krey 













Totals. 7,201 2,021 42.219 


ST. JOSEPH 


1,863 





tle Calves Hogs Sheep 
5 





Swift 294 11,94 = Gy 
Armour... 3,610 392 ase pe 
Others .. 3,796 2 7 





‘Totals*10,801 688 23, . 7.53 1 
a “Do not include 7,485 fas ‘and 
-.¢88 sheep direct to packers, 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,349 2 9,586 2 
3.0, Dr, veniam 


Beef . 2,985 --. 5,699 rf 
Butchers i7 os meow 
Others .. 





"6 11,101 1.135 


Totals.17,329 8 26,388 5,047 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,341 392 3,112 
Dunn ... 14 ee aes 
Suntlower, 





Dold .... 636 

Exeel .. ee 

Kansas , 

Armour... ee 358 

Swift 2°. See ene Oee 

Others ., 1,064 eae 439 506 
Totals. 4,197 392 4,187 2.901 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 1, 508 110 1,333 
Wilson . 1,637 179 25 
Others .. 3,2 441 
‘Totals* 6,376 730 4,691. 4.550 
*Do not _include 1,224 cattle, S18 
enlves, 17,727 hogs, ind 7,680 sheep 
direct to packers, 






LOS ANGELES 


Cattle Calves Hlogs Sheep 
Armour... 163 25 
Cudahy “A ~~ > 
Swift .. 305 |: dé 
Wilson . 36 





Comm’1, . 
Ideal ... 
Gr. West. 
Quality.. Sie 
Goldring. ise ev 
Others .. 3,520 420 1,164 


Totals. 7.314 453 1.312 


48 








DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,688 65 Soe See 
Swift .. 2,009 98 3,698 7,318 
Cudahy . 1,137 115 5,672 2.110 
Wilson . 442 oe -.. 4,347 
Others .. 4,802 78 2,608 TAT 





Totals .10,078 356 11,978 23,764 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ace ase APE 189 
Schlateht’r 22! 


48 o8s cee 
Others .. 3,761 1,133 1%, 138 328 





Totals. 3,984 1,181 17,138 517 
ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,946 4,913 20,232 2,864 
sartusch 1,272 are ave oi 
Rifkin . 964 32 
Superior. 1,676 a i aad 
Swift .. 5.676 3,507 25,878 2 127 
Others .. 2,784 2,640 11,246 3, 628 


Totals. 19, 318 11,092 57,356 8.619 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 795 732 «1,574 13,517 
Swift .. 596 502 805 11,745 
Bl. Bon’t. 556 30 34 “37 
City .... 497 10 64 Ae 
Rosenthal 101 13 521 526 


totals. 2545 Last ages S58 5a0 
TOTAL PACKER PURCHASES 
Week end Prev, Year 
Mar. 24 week Ago 


Cattle 162,887 165, Os 
Hogs 300,462 924 
Sheep “oO! S71 





DENVER 

(Week ended Mar. 17, 1956) 
Cattle Calves Hogs Sheep 
Armour.. 





fo 
Swift. 74 3.740 
Cudahy . 121 
Wilson . tke 
Others .. 40 





Totals.10,751 310 12,246 23,465 
CORN BELT DIRECT 
TRADING 

Des Moines, Mar. 28— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


HOGS, U.S. No, 1-3: 





120-180 Ibs. ......:.$11.75@13.85 

180-240 lbs. ........ 13.50@15.00 

240-300 Ibs. ........ 13.00@14.85 

300-400 Ibs. ........ 12.75@14.00 
= 

LE AS er 13.00@13.60 

100-8 550 Ibs. ........ 11.00@12.55 


Corn Belt hog receipts 
were reported as follows by 
the USDA: 


This Last Last 

week week year 
est. actual actual 
Mar. 22... 64,000 60,000 55,000 
Mar. 23... 61,000 58,000 36,000 
Mar. 3 32,000 30,000 25,000 
Mar. he geen 67,000 61,000 
Mar. : 2.000 64,000 52,500 
Mar, ° 60. 000 50,000 BT. 000 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, on Wednesday, 
March 28, were as follows: 
CATTLE: (Cwt.) 
Steers, prime ...... None qtd. 
Steers, good & ch...$17.00@20.00 
Heifers, gd. & ch... 16.50@18.00 
Cows, util, & com'l. 11.50@13.50 
Cows, can, & cut... 11.00@12.25 
Bulls, cut. & util... 13.00@15.00 
VEALERS: 
Choice & prime 
Good & choice an J 
Calves, gd. & ch.... 16. 00a 20.0 





HOGS: 
U.S. 1-3, 180/200. . .$14.50@15.50 
U.S. 1-3, 200/220... 14.75@15.50 
U.S. 1-3, 220/240. 14.75@15.50 
U.S. 1-3, 240, /270... . 14.25@15.00 
Sows, 270/360 ..... 12.50@13.25 


LAMBS: 
Gd. & pr. (wooled).., 18.50@20.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended March 24, 1956 (totals compared) was reported 
by the U. S, Department of Agriculture as follows: 


Boston, New York City Area! 







Baltimore, Philadelphia ... 

Cin., Cleve., Detroit, Indpls....... 
SNR NNN gs aun oe daca oe ete 
St. Paul-Wis. Areas? 


St. Louis Area® 
Sioux City 
oS Re rt re 
Kansas City 
Iowa-So. 
Louisville, 
MI a6 4ip5-Dacnan eee waeeataras 
Georgia-Alabama_ Area® 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio.... 
Denver, Ogden, Salt Lake City 
Los Angeles, San Francisco Areas®. 
Portland, Seattle, Spokane 
GRAND TOTALS 
Totals previous week ........ 
Totals same week 1955 
1Includes Brooklyn, 
St. Paul, 





Minnesotat ........0..0.. 
Evansville, 





Newark and 
Newport, Minn., 


Jersey City. 
and Madison, 


Sheep 
Calves Hogs & Lambs 
13,023 54,745 46,832 


Cattle 


8,0 
2 7,135 53,300 6,199 
35,070 114,622 11,045 
4,296 88,638 6,562 





269, "475 27,777 

Not 
6,834 58,006 Available 
398 80,008 <cared 
56,596 18,022 
5,739 26,371 27,024 
970 15,968 28,513 
3,066 36,379 33,476 
614 19,096 4,588 


108,614 1,102,668 254,179 
101,441 1,230,184 
99,591 926,182 242" 155 


2Includes St. Paul, So. 
Milwaukee, Green Bay, Wis. 


Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Lonis, 
Mo, ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake. Waterloo, Iowa, and Albert Lee, Austin, 


Minn. 5Ineludes Birmingham, 
Atlanta, Columbus, Moultrie, 


Dothan, Montgomery, Ala., and Albany, 
Thomasville, 


Tifton, Ga. ‘Includes Los 


Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 17 compared with 
the same time 1955, was reported to the National Provi- 


sioner by the € 





Canadian Department of Agriculture as 








follows: 
Goobp VEAL 
STEERS CALVES HOGS’ LAMBS 
STOCK Up to (iood and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handy weights 
1956 1955 1956 1955 1956 1955 1955 

‘Toronto . 817.380 $19.50 = $26.00 2 $21.99 $22.18 
Montreal at a 19.50 21.5 1s. pe 20.00 
Winnipeg 17.75 18.67 

Calgary 16.81 17,87 
mal 17.65 19.00 
Lethbridge 18.00 17.75 
Pr. Albert 16.75 15.50 
Moose Jaw 16.85 ah aes 
Saskatoon 17.00 16.70 = =17.10 
Regina ..... 17.45 15.50 
Vancouver i 15 . 60 18.50 tp 








*Canadian Government quality premium not ineluded. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


stockyards located in Albany, 


Tifton, Georgia, Dothan, 


six southern packing plant 
Moultrie, Thomasville, and 


Florida during the week ended Mar, 23: 


Week ended Mar. 28 33 
Week previous five days 
Corresponding week last year 








Alabama _ and_ Jacksonville, 
Cattle Calves Hogs 
Pe 589 bed 
41 795 
pins 3.781 1,129 12°903 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, on Wednesday, 
March 28, were as follows: 


CATTLE (Cwt.) 
Steers, ch. & pr... .$19.00@20.00 
Steers, gd. & ch.... 17.00@19.65 
Heifers, gd. & ch... 17.00@19.00 
Cows, util. & com 1, 11.50@13.00 


Cows, can. & cut. 1.50@12.00 
Bulls, util. & com’l. 13.50@15.25 


VEALERS: 








Good & choice ...... 18.00@22.00 

Calves, gd. & ch.... 16.00@17.50 
HOGS: 

U.S. 1-3, 180/200. ..$14.75@15.25 

U.S. 1-3, 200/220... 14.75@15 “4 

U.S. 1-8, 220/240... 14.75@ 

U.S. 1-3, 240/270... 14. 50@ 15.00 





Sows, 270/360 ...... 13.00@13.25 
LAMBS: 

Good & choice 

Springers .......... 


. .$18.00@19.50 
20.50@21.00 


LIVESTOCK PRICES 
AT SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, March 28, were re- 

ported as follows: 


CATTLE: (Cwt.) 
Steers, pr., all wts..$20.50@23.00 
Steers, ch., all wts.. 16. 00@21.50 
Steers, good ....... 15.50@18.50 
Steers, com'l > 14.00@16.50 
Heifers, prime . 19.00@20.00 
Heifers, choice 17,.25@19.00 
Cows, util. & com’l. 11.25@13.00 









Cows, can. & cut... 10.00@11.25 
Bulls, util. & com'l, 12.00@14.50 


Bulls, good (beef) .. 10.00@11.50 


noas: 
U.S. 1-3, 180/200. ..$14.75@15.50 
U.S. 1-3, 200/220... 14.75@15.50 
U.S. 1-3, 220/240... 14.75@15.50 
U.S. 1-3, 240/270... 14.50@15.25 
Sows, 270/360 Ibs... 13.25@14.00 


LAMBS: E 
Gd. & ch. (wooled) .$17.50@19.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers for the week ended 
March 24, 1956, compared: 
CATTLE 
Week 
Ended Pre Cor 


Chicagot a. 
Kan, City?.. 








Omaha*t ... iy 
E. St. Louist i 
St. Josepht . q ‘ 
Sioux Cityt . 10,624 12,254 8,184 
Wichita*t 4,384 4,387 3,987 
New York & 

Jer. Cityt. 13,548 11,744 
Okla. City*t. 8,890 7,038 
Cincinnati§ . 4,129 4,008 


10,821 121101 
16,826 
‘524 4.976 


153,818 163,031 157,977 


Denvert 
St. Paulf . 
Milwaukeef.. 





TOtA: 660% 


Chicagot win 
Kan, Cityt. 6 
Omaha*t 48) 605 56, 952 


#. St. Louist 42, 219 48,683 





36,943 
7,841 





t. Josepht . ‘i 31/266 
Sioux Cityt . 22°244 25,079 
Wichita*t . 12,945 13,901 


New York & 
Jer City?. 
Okla, City*t 
Cincinnati§ 
Denvert ... 
St. Paulf... 
Milwaukeet. 


60,668 
24,089 
15,709 
11,795 
50,917 
6,085 5,464 





Totals ... 347, 055 388,937 284, O57 
SHEEP 

Chicagot ... 2,946 3,573 
Kan. City{.. 3,813 5,S82 
Omaha*t ... 9,191 15,329 
BE. St. Louis} 3,189 2, O31 
St. Josepht.. 9,894 10,062 
Sioux Cityt. 4.181 65 
Wichita*t 3,118 


New York & 

Jer, City?. 
Okla. City* 4 
Cincinnati. 420 
Denvert . 18,764 19,792 
St. Pault... 4,991 y 
Milwaukeet. 660 712 


44,096 
5,941 





Totals ....125,856 111,954 120,025 
*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 


receipts for 
sliuighter, 


including directs. 


local 


CANADIAN KILL 


Inspected slaughter at 








Canada for week ended 
March 17: 
Week 
Ended Same 
Mar. 17 week 
1956 1955 
CATTLE 
Western Canada... 16,021 14,630 
Eastern Canada... 16,962 
OGRE Sewcsiccen 32,983 30,902 
HOGS 
Western Canada... 58,092 52,568 
Eastern Canada.. 69,791 62,483 
Totals ........ 127,883 115,051 
All-hog carcasses 
Sratied ....0.+.1e0eee 123.008 
SHEEP 
Western Canada. g 4, 783 
Eastern Canada. 2. 169 
AO: Se ecaves ; 6,008 6, 932 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended March 24: 

Cattle Calves Hogs* Sheep 
Salable sc. oon 42 21 cae 
Total (incl. 
directs) ..4,378 2,653 
Prev. week 
Salable . 218 51 
Total (incl. 
directs). 


23,989 18,496 
-5,712 1,882 24,344 18,559 


*Including hogs at 31st St. 


MARCH 31, 1956 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
und comparative periods: 


RECEIPTS 
Cattle Calves Hogs 
Mar. 22. 1,510 294 9,852 2,278 
Mar. 23. 733 
Mar. 24. 127 
Mar. 26.15,347 324 10,605 3,317 
Mar. 27. 5,000 400 11,000 2,000 


so far.30,347 924 32,105 
Wk. ago .42,965 1,265 31,133 9,662 
Yr. ago.40,644 1,447 41,961 10,569 
2 years 

ago ..86.552 1,076 25,737 3,064 

*Including 309 cattle, 163 calves, 
4,576 hogs and 1,200 sheep direct 
to packers, 

SHIPMENTS 

Mar. 22. 2.004 34 1.342 449 
Mar. 23. 1 1,859 15 
Mar. 24. 126 nee 146 416 
Mar, 26. sow 2 864 
Mar. 27. 2,000 ace 3,000 6500 
Mar. 28. 5,000 ean 500 sone 
Week 








so far. --- 3,811 1,864 
Wk. ago .16,951 52 4.698 2.465 
Yr. ago.15,127 83 6,528 3,022 
2 years 

ngo ..13,010 99 2,083 1,662 

MARCH RECEIPTS 
1956 

COSEDE s itcskes 169,631 

COE cscccees 7,043 8.01% 3 
See. dich scan 230,075 236,101 
Sheep 63,722 

1955 

Cattle 69,568 
Ilogs 27.590 
Sheep 29,748 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Mar. 28: 
Week Week 


ended ended 

Mar. 28 Mar. 21 

Packers’ purch.... 34,087 33,051 
Shippers’ purech... 7,933 9,002 
WGP iene. oe | 2,020 42,05 05 3 


STOCKER — FEEDER 
SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states compared: 

CATTLE AND CALVES 
—Feb.—-- 
1956 1955 
Public stockyards 102,713 
Vi SS ee eae 79°65 
Totals 182.578 
Jan.-Feb, 431,740 
SHEEP AND LAMBS 





Public stockyards 50,742 48,355 
BIPOCE cares > 86.545 

Totals 134,900 
Jan. -Feb. 361,058 





Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards” are included 
stockers and feeders boucht ot 
stockyard markets. Under ‘‘Direct’’ 
are included stock coming from 
points other than public stockyards, 
some of which are inspected and 
fed at publie stockyards en route. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Mar. 23 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 255,000 494,000 166,000 
Previous 
week 269,000 523,000 164.000 
Same Wk. 
1955 =6.269,C00 =. 400,000 §=—183,000 


1956 to 
date 3,280,000 6,921,000 1,963.000 


en 3.205.000 5.763.000 2,018,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Mar, 22: 
Cattle Calves Hogs Sheep 
Los Ang.... 7.850 TAO 1.2 
N. P'tland. 2,660 275 2.050 950 
San Fran.. 650 125 650 300 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 27, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


8t. 


L. N.8. Yds. Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS: & 
U.S. No. 1-3: 


GILTS: 


120-140 lbs..$11.75-12.75 None qtd. 


140-160 Ibs... 
160-180 Ibs... 
180-200 Ibs... 
200-220 Ibs.. 
220-240 Ibs... 
240-270 Ibs... 
270-300 Ibs... 


300-330 Ibs,. 1 


330-360 Ibs... 


Medium: 
160-220 Ibs... 


SOWS: 


Choice: 

270-300 = Ibs.. 
300-330 Ibs... 
330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 
450-550 Ibs... 
Medium: 

250-500 Ibs.. 


12.75-13.75 None qtd. $12.25-13.50 None qtd. 


13.50-14.75 $13.00-14.75 
14.50-15.25 14.25-15.00 
14.50-15.25 14.50-15.25 
by 50- 15.25 14.50-15.00 

-25-15.00 14.50-14.75 
1 00-14.75 14.25-14.65 
3.75-14.50 14.00-14.50 
13.00-14.00 13.25-14.00 


11.50-13.50 11,75-13.75 


None qtd. 
12.75 only 
12.50-12.75 
12.25-12.50 
12: 00-12.25 
11.25-12.00 





1 
1 
1 
1 


2. 
1 
1. 


None qtd. None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ybs.. 
909-1100 Ths.. 
1190-1200 Ihs.. 
1300-1500 Ibs.. 
Choice: 

7°0- 900 IThs.. 
900-1190 Ths... 
1100-1200 Ibs.. 
1200-1500 Ibs.. 
tood: 

700- 990 Ths.. 
900-1100 Ths.. 
1100-1300 Ibs.. 
Commercial, 

all wts. 
Utility, 

all wts. 


HEIFERS: 
Prime: 
6ON- ROD Ths.. 
800-1000 Ibs.. 
Choice: 
609- 8N0 Ths.. 
800-1000 Ibs.. 
Good: 
RAO- 7°90 Ths.. 
700- 900 Ths.. 
Commercial, 
all wts. 
Utility, 
all wts. 


cows 
Commercial, 
all wts. 
Utility, 
all wts. 
Can & eut., 
all wts. 


BULLS (Yrls. 
i on, Oe 
Commercial 
Ttlty 
Cutter 


None qtd. None qtd. 
None atd. None atd. 
19.00-20.00 22.00-24.50 
18.00-19.25 21.25-24.50 


None atd. None atd. 

19 ere 20.00-22.75 
17.00-18.50 19.00-92.25 
18.00-19. 28 18.50- 29. 25 


16.50-17.00 16.50- 
16.50-17 00 16.50- 
15.00-16.50 15.50 


19.00 
19.00 
-18.50 


13.00-15.00 14.00-16.50 


. 12.00-13.00 12.50-14.00 


19 09.90.00 None atd 
20.00-21.50 19.75-21.25 


17.75-90 00 = 17.75-19.75 
17.25-20.00 17.75 "20: 00 
15 HATA AM 15 75-17 75 
15.00-16.50 15.75-17.75 


. 13.00-15.00 13.50-15.75 


. 12.00-13.00 12.25-13.50 


. 12.50-14.00 12.75-14.00 


- 11,00-12.50 11.50-13.00 


8.50-12.00 10.25-12.25 


Exel., All Weights): 
None atd 12.90.14 40 


. 12.50.14 59 15 BN-1K OF 


12 RN1ZRQ 14.90.15 50 
10.00-12.00 12.00-13.50 


VEALERS, All Weichts: 


Oh. & F.... 
Com'l & gd.. 


CALVES (500 


Oh. & Wr... 
Com’! & gd.. 


29 1-99.00 22.09-9% 00 
15.00-22.00 14.00-22.00 


Lhs. Down): 
18. 00-90.00 = 17.09-20.00 
13.00-18.00 12.00-17.00 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 


Ch. & ph... 
Gd. & ch.... 


19.90-20.00 = 19.00-20.00 
18.00-19.00 18.00-19.00 


LAMBS (105 Lbs. Down) (Shorn): 


Ch. & pr.... 
Gd. & ch.... 


None qtd. 
16.50 only 


None qtd. 
None qtd. 


SPRING LAMBS: 


Ch. & pr... 


EWES: 


Gd. & ch.. 
Cull & util, . 


. 24.00-30.00 None qtd. 


Kansas City Omaha St. Paul 
None qtd. Noneqtd. None qtd. 
None qtd. 


18.00-14.50 $14.00-14.75 $12.50-13.50 
14,00-15.00 14.75-15.50 14.25-15.50 
14.50-15.00 14.75-15.50 14.25-15.50 
14.50-15.00 14.75-15.50 14.25-15.50 
14.00-14.75 14.50-15.00 138.75-15.50 
13.75-14.50 14.00-14.75 13.25-13.75 
13.50-14.25 13.75-14.25 12.75-13.50 
13.00-14.00 None qtd. None qtd. 


11.50-13.50 None qtd. 12.25-13.25 


12.25-12.50 13.50-13.75 12.75-13.00 
12.25-12.50 13.50-13.75 12.50-12.75 
12.00-12.50 13.25-13.50 12.25-12.50 
11.50-12.25  12.75-13.50 12.00-12.25 
11.25-12.00 12.50-13.00 12.00-12.25 
10.75-11.50 12.00-12.50 11.25-12.25 


None qtd. None qtd. None qtd. 


None b- 


None qtd. None qtd. 
None atd. None atd. 
21.00-22.00 21.00-22.00 
None qtd. 20.00-22.00 





18.50-21.00 None atd. None atd. 
18,25-21.00 20.00-21.50 None atd. 
18.09-21.00 20.90-21.50 19.00-21.00 
17.50-20.50 19.00-21.00 None qtd. 





16.00-18.59 16.50-18.00 16.00-18.50 
16.00-18.25 16.50-18.00 16 0-18.59 
15.50-18.00 16.00-17.50 16.00-18.00 


14.50-15.00 14.00-15.00 12.50-14.50 


13.00-14.50 12.50-14.00 11.00-12.50 


None «td, 
19, 25- 


None atd, 
21.00 None qtd. 


None atd. 
None qtd. 





18 00-19.25 17 00.19.00 None atd. 
17.50-19.25 17.00-19.00 17.50-18.50 


THAO-17.75 VA.0N-168.00 1 
15.00-17.75 15.00-16.00 1 


. 
5. 


0-17.90 
00-16.50 
14.00-15.00 13.50-15.00 12.50-14.50 


12.50-14.00 11.00-13.00 11.00-12.50 


12.50-13.00 12.50-13.00 12.50-13.00 
12.00-12.50 11.50-12.50 11.50-12.50 


10.50-12.00 10.00-11.00 10.00-11.00 


11.50-12.50 11.50.1250 1100.19.50 
1419.14. 7h 14 °0-15 NN 14 10.15 1H 
120.14 AN 12.00.14 ON 12 0.14.0H 
11.50-13.00 11.00-12.50 11.00-12.00 
19.90.92 0) None atd, 21.99.94 00 
13.00-19.00 None qtd. 14.00-21.00 
18.99-20.90 None qtd.  14.00-17.00 
12.00-18.00 None qtd. 11.00-14.00 


2009-2150 19.50-20.00 19.00.20 00 
19.00-20.00 18.50-19.50 18.00-19.00 


None atd. 17.25-18.50 None qtd. 
16.50 only 16.50-17.25 None qtd. 


21.00-21.75 19.50-20.50 None qtd. 


5.50- 6.50 


6.50- 8.00 6. 
4.50- 5.50 5. 


3.50- 5.50 


an 
33 


50- 
00- 


fe 
-o 
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Pep-Up Sales 8 

and Boost 1 

Your Profits 1 
with 

i 


CAINCO 1 


SEASONINGS J 


healthier 


your 
BOTH Soluble 


Seasonings. 


i CAINCO Soluble Seasonings are 
proven sales-getters and profit-makers 





Cainco Seasonings Satisfy! 











peal that pays big dividends .. . as- 
sure absolute uniformity batch after 


batch! 
CAINCO 


influences 


Tastier sausage, loaves and specialties 
result in livelier demand ... and a 
all-around 
CAINCO provides the answer to all 
season problems 


Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . . . 
give your products a high-quality ap- 
peal that wins new customers and 
sales-repeats. 


logical switch now to CAINCO! 


sales picture! 
by offering 
and Natural Spice 


+++ give sausage, 
Loaves and specialty 
products a taste ap- 


The New 


FRENCH 
CURB PRESS: 


Will Give You 
MORE GREASE 
PURER GREASE 


LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 


Piaua Ohio 








Make the 





EEBLER ENGINEERING CO. 
Manufacturers of Meat Packing 
Machinery and Equipment 
1910 W. 59th St. ° 


Chicago 36, Ill. 














222-224 WEST KINZIE STREET ° 
SUperior 7-361] 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
CHICAGO 10, 


Bi iretd 
ILLINOIS oe 








LEADING PACKERS specify: 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 


AlR-O-CHEK 
Rensas 


Operator holds 
easing on nozzle 
and controls flow with same hand 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 

anted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. 
lines, 75c extra. Listing advertisements, 75c 
per line. 
tract rates on request. 


Head- 
Displayed, $9.00 per inch. Con- 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SAUSAGE maker, foreman or _ superintendent. 
Age 40, over 20 years’ experience, German, train- 
ing in sausage manufacturing, loaves, smoked and 
cured meats. Knowledge of costs, yields, etc. 
Prefer location in the east. W-109, THE NA- 
TIONAL PROVISIONER, 18 BE. 41st St., New 
York 17, N.Y 





WORKING FOREMAN: Curing and smoking, de- 
sires change. 16 years’ experience. Sober, honest. 
References, Permanent _—. only, desired. Age 
40. Married. W-117, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill 





SAUSAGE MAKER: Young aggressive 
maker with many years’ experience, 
knowledge of sausage production. 
location. W-119, THE 
ER, 15 W. Huron St., 


sausage 
complete 
Prefer midwest 
NATIONAL PROVISION- 
Chicago 10, 





ATTENTION SPICE COMPANIES: Experienced 
sausage maker seeks position as consultant and 
trouble shooter. Free to travel. W-110, THE 
NATIONAL PROVISIONER, 18 E. 41st St., New 
York 17, New York, N.Y. 





SALES MANAGER: 15 years’ experience, as plant 
superintendent, salesman, and sales manager. Will 
give references. W-115, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





HELP WANTED 


PLANT SUPERINTENDENT 
Includes hog slaughtering, cutting, smoked meats, 
sausages and canning. Long established and ex- 
panding company in eastern Pennsylvania. Give 
age, education and experience in detail. Replies 
confidential. W-94, THE NATIONAL PROVISION- 
BR, 15 W. Huron St., Chicago 10, Ill. 





50 


EXCELLENT OPPORTUNITY 
FOR 
RIGHT MAN 
Position open for experienced man to run _ beef 
breaking department of choice and prime. Must 
be able to merchandise primal cuts. Position 
available immediately. Please do not apply un- 
less thoroughly experienced. 
CENTRAL PACKING COMPANY, INC, 
300 Central Ave. Kansas City, Kansas 
Phone DRexel 1-3400 





FOREMAN 
For our well organized, modern cutting and kill- 
ing floor, to maintain high production. Must be 
able to handle personnel. Satisfactory reference 
required, OHIO PROVISION CO., 6101 Walworth 
Ave., Cleveland 2, Ohio. 





WORKING KILL FLOOR FOREMAN: To manage 
operation for western New York beef slaughterer. 
State experience, age, referencs and salary ex- 
pected. W-118, THE NATIONAL PROVISIONER, 
18 E. 41st St., New York 17, . 2 





SEASONING SALESMAN 

For the metropolitan New York area. Bxcellent 
opportunities with a definite future assured. Please 
send your inquiries to the attention of Mr. Sol 
Morton at MEAT INDUSTRY SUPPLIERS, 4432 
South Ashland Avenue, Chicago, Ill, All replies 
will be held in strict confidence, Experience pre- 
ferred, but not entirely necessary. 





SALESMAN-BROKER: High caliber salesman 
wanted to represent finest quality diced pickle 
firm. Territory open. ACE PICKLE CO., 1622 8, 
Keeler Ave., Chicago 23, Ill Phone RO 2-5555. 





FOREMAN or SUPERINTENDENT 


For beef and veal slaughtering and boning opera- 
tion in Towa. Give age, experience and salary 
expected in first letter. W-98, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 








PLANT SUPERINTENDENT 
For medium sized independent eastern packer. 
Modern plant and equipment. Federal inspection. 
Must have practical and technical training in 
slaughtering, processing, rendering, labor rela- 
tions and must know production costs and work 
standards. Salary commensurate with training 
ability. All information confidential. 

W-105, THE NATIONAL PROVISIONER 

18 E. 41st St. New York 17, N.Y. 


SEASONING SALESMAN 
Sylvan Kadison wants a high calibre man to 
work as his assistant in sales. This man will 
travel in and out of Chicago. This is a most 
unusual opportunity for the man we choose. All 
replies will be held in strict confidence. 
KADISON-SCHOEMAKER LAB. INC. 
703 W. Root St. Chicago 9, Til. 








SUPERINTENDENT 
A progressive full line packer requires the services 
of a plant superintendent who has a_ thorough 
knowledge of all operations. Give a detailed 
account of experience together with i perti- 
nent information. State salary exp 4 
W-106, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


SALES MANAGER 
A medium sized full line packer has opening for 
an aggressive sales manager. To qualify, you 
must have creative sales ability and be capable 
of successfully directing a sales force of several 
men. Give full particulars regarding yourself 
together with a = account of experience. 
State salary expected 
W-107, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 


MANAGER-SUPERVISOR: For going sausage plant 
on West coast. Complefé charge of sales and 
plant operation. Must be capable of promoting 
sales and building volume. Bright future for 
right man, with possibility of purchasing part 
interest from earnings. Will arrange meeting at 
coming NIMPA convention for full discussion. 
W-108, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








THE NATIONAL PROVISIONER 








, | 


